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PREFACE. 


HE very favourable reception the 
Public have been pleaſed to give The 
- Univerſal Cook and City and Country Houſe- 
keeper, has induced the Editors to abridge 
that Work, in order to bring it into a nar- 
rower compaſs, and by- printing it in a 
ſmaller type, to accommodate it to the pur- 
chaſe of thoſe, who may not chooſe to be 
at the expence of the original and elegant 
octavo edition. 

It would be needleſs to enlarge on the 
utility of a book of this nature, the advan- 
tages of which are known and experienced 


Complete as the ſcience of Cookery may 
be confidered at preſent, it will ever be 
ſubject to the variations of taſte and fa- 
ſhion; and from this ſource proceeds the 
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by every practitioner in the culinary line. 
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great variety of books on this ſubject, 
which are daily claiming the patronage of 
the Public. 

Aſter many years practice in the moſt 
capital taverns this great metropolis pro- 
duces, the Editors have had frequent occa- 
ſions to deviate from the printed directions 
found in books of this kind, ſometimes by 
altering, but more frequently by reducing 
the number of ingredients, and thereby 

rendering them more ſimple and leſs ex- 
penſive, though equally. ſalutary to the 
conſtitution, and grateful to the palate. 
It will from hence follow, that the Edi- 
tors do not preſume to arrogate to them- 
ſelves the reputation of having uſhered into 
the world a Work entirely new, which 
indeed could not be expected ; but they 
' flatter themſelves, that the alterations 
they have made in the different receipts, 
the new ones added, and the methodical 
manner in which the whole is arranged, 
will, in ſome degree, entitle them to the 
patronage of the Public. The generous 
Be LE) ſupport 
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ſupport the above Work has ad re- 1 
ceived, affords them the moſt flattering ſa- | 
tisfaction. ; 

What has been faid of the octavo ai 
tion, is applicable to this abridgement, 
which is almoſt literally copied from it: 
As a book of Cookery, it muſt be equally 
valuable with the original: and the me- 
thod of brewing malt liquors, the ma- 
nagement of the poultry and the dairy, 
and the kitchen, and fruit-gardens, which 
are here omitted, will, perhaps, be of little 
conſequenee to the purchaſers of this book, _ 
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EFORE vel enter on the practical part of 
the Cock's buſineſs, it may not be impro- 
per to make a few general obſervations, Which 
are as neceflary to be attended to as any part of 
the culinary profeſſion, The firſt and mot ima 
portant of all theſe is cleanlineſs, not only in 
— their on perſons, but allo in every article Afb ; 
m thekitchen. To the want of a due attention to 
copper veſſels badly tinned or decayed, and ſoups 
or broths that have been ſuffered to remain in 
them all night; many people have - unhappily _ 
loſt their lives, of which the melancholy affair 
at Salt-hill is a fatal proof. To prevent any 
thing of this kind, the cook ſhould be particu- 
larly careful, in funilies where copper utenſils 
are uled, frequently to inſpect them, and ſee 
that no part of the copper. be uncovered with 
tin; and be careful likewiſe to wipe them per- 
fectly dry after they have been uſed, as the Jeaſt 
moiſture left in them may produce verdiareaſe, | 
which may affect the health, if not endanger 
the lives, of ſome part of the family. A kit- 
chen properly ſuppliel with utenſils, kept neat 
and clean, is an ornament to a hole, and 2 | 
credit to the cook. 8 | 
Oy 8 * Pieces ef 
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2 PIECES OF DIFFERENT ANIMALS, . 


bg in a Bullock. - 


PHE Head includes the tongue and lots 
The Entrails conſiſt of the ſweetbread, 
kidnies, ſk irts, and tripe; as alſo the double, the 
roll, and the reed-tripe.” | 
The Fore Quarter conſiſts of the haunch, 
and includes the clod;” marrow-bone, ſhin, and 
the ſticking-piece, that is the neck end. The 
leg of mutton piece, which has part of the blade 
bone. The chuck, the briſket, fore ribs, and 
middle rib, which is called the chuck-rib. - - 
The Hi, nd Quarter conſiſts of the firloin and 
' rump, the thin and thick flank, the veiny piece, 
Ye: ich nn or chuck bone, buttock, ang les. 


. * Pieces in a Calf. 
The Eead and Inwards are the olack, which 


contains the heart, liver, lights, nut and melt, 
and what they call the ſkirts, (which eat finely 
broiled) the throat ſweetbread, and the WIR 
pipe {weetbread, which is the fineſt. 85 

| The Fore Duarter | 18 he? ſhoulder, neck, and 
\ breaſt. 

be Hind Quarter i is the legs the knuckle, 
gh and loin. een apt 


Pieces in a Sled, 

The Head and, Pluck, which des the li 
ver, lights, heart, ſweetbread, and melt. 

The Fore Quarter is the! neck, breaſt, and 
ſhonider. : 
The Hind Quarter Sn the leg and loin. 
The two loins together are Called a daldie or 
chine of mutton. 15 
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' PIECES OF DIFFERENT ANIMAL, 3 


Picir in a Lamb. 


The Head and the Pluck, which includes the 
liver, lights, heart, nut and melt. There! is alſo 
the fry, which is the ſweetbreads, lambs ones, 
and ſkirts, with ſome of the liver?” 171 

The Fore . Quarter includes the ſhoulder, | 
neck, and breaſt together.. 

The Hind Quarter includes the leg and join. 
This | is in high | Felon at Chriſtmzss, as laſts all 
the year. 

Graſs Lamb comes in beiden in We Il or 
May, according to the ſeaſon of the Jews! and 
holds good till the middle of Aan 


| Pigces in a Hog. i e 


The Head ** Inwards, inoluding the haſlet, 
which, are the liver and crow, kidney, and 
ſkirts. Alſo the chitterlins, and the guts, which 
are cleaned for ſauſages. 

The Fore ee is the fore loi and being, 
If it be a large hog, you may cut off a ſpare. rib. 
The Hmd Ruarter Cops of one. the leg 
and loin.” f 

A Bacon Hog 1 is cut in a different manner, 
becauſe of making hams, bacon, and pickled 
pork. Here you have fine ſpare-ribs, chines, and 
griſkins, and fat for hog's-lard. The liver and 
crow are much admired fried with bacon; the 
feet and ears are both equally good ſouſed. 

Pork comes in ſeaſon at Bartholomew-tide, 
and holds good till about Lady-day. 


” ht 


B 2 


3/1514 [ROASTING nh 
S F i "I . *. 4 a " O 4 — on * * * * 1 4 , 


ROASTING. 


ow I Ex fire muſt be prepared: according to the 


weight and ſize of what is to be roaſted, 


Af it be any thing ſmall or thin, a briſk. fire will 


be neceſſary, in order that it may be done 


quick; but if it be a large joint, it will require. 
a ſtrong fire that has lain ſome time to cake. It 


4s a very good cuſtom to put a little falt and wa- 
ter in the dripping-pan, with which you may at 
firſt baſte your meat. As ſoon as the fire has 
dried it, you may throw ea little flour over it, 
and then baſte it with butter. This will give 
an agreeable colour to your meat. Take cate 
to keep the meat at a proper diſtance from the 
fire; becauſe, if it once gen ſcorched, it will 
make the outſide hard, and will prevent the'fire 
from having a proper effect on the meat, ſo that 
at will appear to be thoroughly cocked, while 
it may be nearly raw within ſide. A clear fire, 
and often: baſling the meat, are very eſſential 
points to be obſerved by the cook. Any kinds 
of wild-fowl require a briſk fire; but care muſt 
be taken not to roaſt them too much, as that 
Fpoils them. Tame fowls require a longer 
time, as they are not fo ſoon heated through. as 
the wild fort; and they muſt be often baſted, 
as that keeps up the froth, makes them more 
plump, and gives an addition to their colour. 
Geeſe and pigs require a good fire, and ſhould 


turn quick. In order to prevent hares and rab- 


bits from appearing bloody at the neck when 


they be cut up, when they are half roaſted, cut 
the neck ſkin, and the blood will then run out. 
Theſe require time and care. Every thing wil 

„ 1 require 


Dog 


e 


t 


a 


> amd I 


F 


mine,, 8 


require | more linz in froſty than in Mal 


weather. It is an err method, though 
practiſed by ſome cooks, to falt the meat before 
10 de put to the fire, for that draws out the 


gravy. Take care that the {pit be clean, for a 


ſpit mark is very diſagreeable. When your 
meat is done, flour and baſte it juſt before you 
take it up, when it will have a nice Nock, and. 
make «better appeafance.. * 0 


bs» 7⁵ o roaſt Ox Palates:. 


Firſt boil your palates tender, then black 
them, cut them into pieces about two inches in 
length, and lard one half with bacon. Have 
ready two or three pigeons, and two or three 
chicken: peepers, which muſt be dta vn, truſſed, 
and filled With force: meat. Having larded one 
half of them, put them on a bird-fpit thus: a 
bird; a palate, a ſagę leaf, and a piece of bacon," 
and ſo on till you have ſpitted the whole. Par- 
boil and blanch ſome lambs and cocks ſtones,” 
lard them with little bits of bacon, large oyſters 
parboiled, and each larded with a piece of ba- 


? 
1 


con. Pat theſe on a ſkewer, with a little bit f 


bacon and a ſage leaf between them. Tie them 
on the ſpit and roaft them. -. Beat up the yolks 
of three eggs, fome nutmeg, a little ſalt, and 
erumbs of bread. Baſte them with theſe all the 
time they are roaſting, and have ready two 

ſweetbreads, each eut in two, fome artichoke 
bottoms quartered and fried, and then rub the 

diſh with ſhalots. | Pile the birds one upon an- 
other in the middle, and lay the other things 


round them all ſeparate by themſelves. Hare 


your ſauce ready; bags euaghagt be made of a ow 
e | | :, BY. | 


„ ROASTING. 


of good gravy, a quarter of a pint of 5 wine, 
an anchoyy, the oyſter liquor, and a piece of 
butter rolled in flour. Boil all theſe, together, 
and pour them into the diſh, with a little juice 
of lemon; and the lemon itſelf you oy wake 
uſe of as a garniſh. 


To roaſt a Bulloclꝰs . 


As we have already given general directions 
for roaſting joints of beef, we preſume there is 
no occaſion for repeating it here: we ſhall con- 

fine ourſelves to the manner of dreſſing the 
ſmaller parts of the ox. To roaſt a bullock's 
heart, mix crumbs of bread with ſome ch 
ſuet, or a piece of butter; add ſome chopped 
parſley, ſweet marjoram, grated lemon peel, 
pepper, ſalt, and nutmeg, and the yolk of an 
egg. Stuff the heart with this, and either roaſt 
or bake it. Lou may, if you pleaſe, lard it 
with bacon. Put a little red wine into the gra- 
vy, and ſerve it up, with melted butter and CUT»! 
rant Jelly 1 in Do: 4. 5 


1 £4 


4 Fillet of Veal with Call 7 1 


Cat what. collops you want; then ade a 

ſmall fillet of; veal, and fill the udder full with 
förce- meat. Roll it round, tie it with pack 
cʒread acroſs, and roaſt it. Lay your, collops 
in the diſh, and your udder in the middle; . 
niſh your diſhes with lemon. 


20 roaſt a Cafes Head. 1 5 


- -  , Firſt waſh the head perſeftly clean“ then tale 
out the bones, and dry the head well, with a 
cloth. Make a ſeaſoning of pepper, ſalt, beaten; 
wry . mace, 


at 3.903... 4 


ROASTING 7 
3 
mace, nutmeg, cloves, ſome fat hacon cut very 


ſmall, and fome grated bread. Strew this over 


it, roll it up, ſkewer it with a ſmall ſkewer, 
and tie it with tape. Roaſt it, and baſte it with 
butter. Make a rich veal gravy, thickened with 
butrer and rolled in flour. Some like muſh- 
rooms and the fat part of oyſters ; but you may 
either uſe or omit theſe, as vou pleaſGG. 


A Calf"s Heart roa ſted. 


Fill the heart with the following forcemeat. 
Take the crumb of half a penny loaf, a quarter 


of a pound of beef ſuet chopped ſmall, a little 


parſley, ſweet marjoram, and lemon peel, mixed 


up with a little pepper, ſalt, nutmeg, and the 
yolk of an egg. Having filled the heart with 
this forcemeat, lay a veal caul on the ſtuffing, 


or a ſheet of writing paper, to keep it in its 
place. Put into a Dutch oven, and keep turn- 


ing it till it be thoroughly roaſted. When you 


diſh it up, lay flices of lemon round it, and 


pour good melted butter over it. 
To roafl a Haunch of Mutton Veni ſon- Faſhion, 
Cut a hind quarter of mutton veniſon- faſnion, 


and let it ſteep. in the ſheep's blood five or fx 


hours. Then let it hang, in cold dry weather, 
for three weeks, or as long as it will keep ſweet. 
Rub it with a cloth, then rub it over with freſh 
butter, and ſtrew ſome ſalt and a little flour: 
over it. Butter a ſheet of paper, and lay over 


it, and another over that, or ſome paſte, and tie 


it round. If it be a large joint, it will take two 
hours and a half roaſting. Before you take it 


up, take off the 1 paſte, and baſte it well 


4 ;. 0. 7 


% 


Wl © ROASTING, 


with butter, and flour it. Let the jack go round 
quick, that it may have a good froth. Make uſe 
* gravy and currant Jelly for your ſauce. 


Neck of Mutton dreſſed bike Fer. 


Con a large 'neek before the ſhoulder is taken 
off, rather broader than ufual, and the flap of 
the ſhoulder with it; to make it look nd - 
Stick the neck all over in little holes with a 

. fharp pen- knife, and pour a little red wine upon 
it. Let it lie in the wine four or five days, and 
rub it three or four times a day. Then take it 
out, and hang it for three days in the open air 

but of the ſun, and dry it often with a cloth, to 

| keep it from muſting. When you roaſt it, baſte 

it with the wine it was ſteeped in, if any be 

left; if not, uſe freth wine. Put white paper 

three or four folds to keep in the fat, and roaſt 

it thoroughly. Then take off the dd, froth. 
| it Ow and fend it up to table. 


Leg of Mutton roafted with uber, : 


Make a forcemeat of beef ſuet chopped ſmal}, 
the yolks of eggs bdited hard, with three ancho- 
vies, a ſmall bit of onion, thyme, favory, and 
about a dozen or fourteen oyſters, all cut fine; 
ſome pepper, ſalt, grated nutmeg, and cru! 
of bread, mixed up with raw eggs. Stuff the 
mutton in the thickeſt part under the flap, and 
at the kuckle. You may make your ſauce of 
ſome oyſter: liquor, an anchovy, a little red 
wine, and ſome more n, lte wed, and tad 
under the Mutton, 
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RDASTINGS _- '-v 


Take a fine fat young pig, and ſtick it juſt - | 
above the breaſt bone; but mind that your knife 
touches the heart of it, otherwiſe it will be a 
long time in dying. When it is dead, put it a 
few minutes into cold water, and then rub it 
over with a little roſin beat N fine, or 
with its own blood. Put it for half 
into a pail of ſcalding water, and then take it 
out. Lay it on a clean table, and pulli off the 
hair as quick as poſſible; but if it does not come 
clean off, put it in again. When you have 
made it perfectly clear of the hair, waſh it in 
warm water, and then in two or three cold Wa- 
ters, to prevent the reſin taſting. Cut off the 
fore feet at the firſt joint, make a flit down the 
belly, and take out all the entrails. Put the li- 
ver, heart, and lights, to the pettitoes, Waſh it 
well with cold water, dry. it exceedingly well 
| with a cloth, and hang itt up. When you roaſt 
it, put in a little ſhred ſage, a tea-ſpgonful of 
black pepper, two of ſalt, and a cruſt of brown 
bread. Spit your pig, and ſew it up. Lay it 
down to a briſk clear fire, with a pig-plate hung 
in the middle of the fire. When your pig is 
warm, put a lump of butter in a cloth, and rub 
1 pig often with it while it is roaſting. A 
arge one will require an hour and a half roaſt- 
ing. When your pig is of a fine brown, and 
the ſteam draws near the fire, take a clean cloth, 
rub your pig quite dry, then rub it well with a 
little cold butter, and it will help it to criſp. 
Take a ſharp knife, cut off the head, take off 
the collar, and then take off the ears and jaw- 
«TIES | | B 5 Ws; bone, | 


a minute 


\ RN. 


no ROASTING, 
bone, which ſplit in two. When you have cut 


the pig down the back, which muſt be done be- 


fore you draw the ſpit out, lay your pig back to 
back on the diſh; the jaw on each ſide, the ears 


on each ſhoulder, and pour in your ſauce, gar- 
niſh with a cruſt of brown bread grated; and 
1 Nl Anime 


ſend it up to table. 


Und Quarter of @ Pig dreſſed Lamb Faſbien. 


* 


g 


do table. 


Taanke the hind quarter of a large roaſting pig, 
at the time of the year when houſe-lamb is very 


dear. Take off the ſkin and roaſt it, and it will 
eat like lamb. Half an hour will roaſt it. You 
may ſerve up with it either a ſallad or mint ſauce. 
ZV barbacue a Leg of Pork. 

| Roaſt a leg of pork before a good fire, put 
into the dripping-pan two bottles of red wine, 
and baſte your pork with it all the time it is 
roaſting. When it is enough, take up what is 


left in the pan, put to it two anchavies, the 
| yolks of three eggs boiled hard and finely pound- 
_ ed, with a quarter of a pound of butter and halt 


a lemon, a bunch of ſweet herbs, a tea-ſpoonful 
of lemon-pickle, and a ſpœonful of catchup. 


' Boil theſe a few minutes, - then take up your 


pork, and cut the ſkin down from the bottom 
of the flank in rows an inch broad, raiſe every 
other row, and roll it to the ſhank. Strain your 
fauce, and pour it in boiling hot. Garniſh with 
oyſter patties and green parfley, and ſend it up 
To roaſt a Fowl with Cheſnuts., 1) 

Roaſt ſome cheſnuts very carefully, ſo that 


they may not be burnt,” and then take off the 


4 | , | {kins, 


- 


— 


\{kins, and peel them. Cut about a dozen of 


them ſmall, and bruiſe them in a mortar. Par- 
boil the liver of the fowl, bruiſe it, and cut about 
a quarter of a pound of ham or bacon, and pound 
it, Then mix them all together, with a good 
quantity of chopped parſley, ſweet herbs, ee 
mace, pepper, ſalt, and nutmeg. Mix theſe 
together, put it into your fowl, and roaſt it. 
The beſt way of doing this is to tie the neck, 
and hang it up by the legs to roaſt with a ſtring, 
and then baſte it with butter. For ſauce, you - 
may take the reſt of the cheſnuts peeled and 
ſkinned, put them iuto ſome good gravy, with 
a little white wine, and thicken it with a piece 
of butter rolled in flour. Then lay your fowt 
in the diſh, pour in che: ſauce, garniſh with le- 
mon, and ſend it up to table, - _. 


2 To dreſs a Turkey. 


Having boned- your turkey, make the follow- 
ing forcemeat. Cut the fleth of a fowl-ſmall, 
and beat a pound. of veal in a mortar, with half 
a pound of beef ſuet, as much crumbs of bread, 
ſome muthrooms, truffles, and morels cut ſmall; 
a few ſweet herbs and parſley, with ſome nut- 
meg, pepper, and falt, a little heaten mace, and 
ſome lemon peel. Mix all theſe together with 
the yolks of two eggs, put it into your turkey, 
and roaſt it Make your ſauce of good gravy, 
and put into it muthrooms, truffles, and morels, 
You may lard your turkey, if you pleaſe, 


Aether Mels. 


HFaving cut your turkey down the back, and 
boned it with à {ſharp knife, With a forcemeat, 
9 5 f B 6 + £4. 
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&@ BY ROASTING: 


made as above directed, fill up the places where 
the bones came out, and fill the body, fo that it 
may look juſt as it did before it was boned. Then 
ſew up the back, and-roaſt it. Be ſure to leave 
the pinions on. Put good gravy into the diſh, and 
garniſh with lemon. You may uſe oyſter ſauce, 
celery ſauce, or any other ſauce you pleaſe. 


To roaſ a Rabbit Hare Faſhion. }, 


Lard your rabbit with bacon, and then roaſt 
it as you do a hare. Make a gravy fauce; but, 
if you do not lard it, make the following white 
ſauce. Take alittle veal broth, boil it up with 
a little flour and butter to thicken it, and add a 
gill of eream. Keep it- ſtirring one way till it 
is {mooth, and then put into a boat. 


To roaſt a Hare. 


Having caſed your hare, and properly truſſed 
it for dreſſing, make a ſtuffing of a large flice of 
bread crumbled very fine; put to it a quarter of 
a pound of beef marrow, or ſuet, the like quan- 
tity-of butter, the liver boiled and ſhred fine, a 

ſprig or two of winter favory, a bit of lemon 

peel; an ene a little chyan pepper, and half 
a nutmeg grated; Mix theſe well together with 
a glaſs of red wine and two eggs, put into the 
delly of the hare, and ſew it up. When you 
have ſpitted, and put it down to roaſt, put into 
Four dripping-pan a-quart of milk, and keep 
baſting your hare with it till there is little left. 
When it is nearly done, dredge it with flour, 
* and baſte it with butter till it is properly froth- 
ed. If it is but a ſmall hare, it will take about 
an hour and half; and; if a large * two 

Por ob K — Ours. 
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hours. When it is done, put it into your diſh, 
and ſerve it up with plenty of good rich gravy, 
and ſome currant jelly warmed in a cup. Or, 
you may take a pint of red wine, and put into 
it a quarter of a pound of ſugar; ſet it over a 
flow fire, and let it ſimmer for a quarter of an 
hour ; then take it _ and ow it into i 
or ſauceboat, Fe 21 


2 roaſt Moodcocłs or gelen, 


Theſe birds are ſo peculiar from all ku 
that they muſt never be drawn for "roaſting. 
Having ſpitted them, take the round of a three- 
penny loaf, and toaſt it nicely brown. Then 
lay it in a diſh- under the birds; and when you 
put them to the fire, baſte them with u little 
butter, and let the trail, or gut, drop on the 
toaſt. When they are done, put the toaſt in 
the diſh, and lay the birds on it. Pour about 
a quarter of a pint of gravy into the diſh, and 
ſet it over a lamp or chafing-diſh for three or 
four minutes, and ſend them up hot to table. 
A woodcock will take about kene unn 
roaſting, and a ſnipe fifteen... 25 


To dreſs Ruf and Reif\. 


Theſe birds, which are principally found in 
Lincolnſhire, may be fatted, like chickens, with 
bread, milk, and ſugar. They fatten very faſt, 
and will die with fat if not killed at the proper 
time. Draw and truſs them croſs-legged, like 
ſnipes, and then roaſt them. For ſauce, have 
ſome good gravy thickened wes —— and put 
a toaſt under them. e 


To 


14 ROASTING. 4. 


-—— 
Nie 
1 


K 


a. © tee Pleers. 


Roaſt green plovers like a ordinal with- 
out drawing, and let the traibrun upon a toaſt; 
Have good gravy for ſauce. Grey plovers muſt 
be ſtewed. Make a forcemeat for them with 
the yolks of two hard eggs bruiſed, ſome mar- 
row cut fine, artichoke bottoms cut ſmall, and 
ſweet berbs, ſeaſoned with pepper, ſalt, and nut- 
meg. Stuff the birds, then put them into a 
ſaucepan :with good gravy ſufficient to cover 
them; then put in a glaſs of white wine, and a 
blade of mace, Cover them cloſe, and let them 
ſtew very gently till they are tender. "Then 
take up the plovers, lay them in a diſh, keep 


them-hot, and put in a piece of butter rolled in 


flour to thicken the ſauce. Let it boil till it is 
ſmooth, ſqueeze into it a little lemon, Kim it 
clean, and pour it over the birds. 


Duails and Ortolans. 


Theſe birds may be ſpitted ſideways, and 
roaſted with a vine leaf between them. ..,Baſte 
them with butter, and when the are ready, 


ſerve them up with fried crumbs ot bread round 
the diſh, | LE 


l .To roaft Veniſon. | 
As ſoon as you have ſpitted your veniſon, lay 


over it a large ſheet of paper, and then a thin 


common paſte, with another paper over that. 


Tie it faſt, that the paſte may not drop off; 


and, if the haunch be a large one, it will take 
Four hours roaſting. As ſoon as it is done 
enough, take off both paper.and paſte, dredge it 
well — flour, and baſte it with butter. As 
oon 
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ſoon as it becomes of a light brown, diſh it up 
with brown gravy, or currant jelly ſauce, and 


ſend up ſome in a boat. 


1 
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M care, nicety, and attention, are re- 
quired in boiling all ſorts of meat, but 
particularly veal ; to boi which properly, you 
muſt fill your pot with a proper quantity of ſoft 
warer: Bia duſted your veal with flour, put 
it in your pot over a ſtrong fire. The cuſtom 
of putting in milk to make it white is uſeleſs, 
and had perhaps be better left out. Oatmeal has 
no better effect than milk, and flour is certainly 
better than either, when duſted on the meat. 
Be ſure to ſkim it well, for every thing will 
throw up a ſcum, and if that be ſuffered to boil 
down, it will give a black caſt to the meat. 
The meat muſt have plenty of water, and boil 
very flowly, which will give:a plump appear- 
ance to the veal. To let any fort of meat boil 
falt is a great error, as it hardens the outſide, 
prevents the water from properly penetrating, 
and gives a diſagreeable eolour to the meat. It 
is a general rule in boiling meat, to allow a 
quarter of an hour to every pound; but a leg of 
veal of twelve pounds, will require three hours 
and a half boiling, for the flower it boils the 
better. All ſorts of freſh meat may be put in 
when the water hoils, but falt meat when the 
water is warm; though there are many expe- 
rienced cooks who always put the meat in When 

the water is cold, as they ſay it thereby gets 
PATIL | warm 


* 


— 


. SONO. 


warm to the heart before the outſide petehard:? 4 
Jo boil a leg of lamb of four pounds weight, 
ou muſt allow an hour and half. Mutton or 
f, which you muſt always be careful to 
| dredge well with flour before you put them 
into the pot, do not require ſo much boiling as 
lamb, pork, and veal, which, if they are not 
well boiled, wilt be unwholeſome; but it is not 
fo much thought of, if -mutton and beef be not 
quite ſo well done. A leg of pork will take an; 
hour's boiling more than a joint of veal of the 
ſame ſize; but never forget to ſerum: the: poty : 
let the meat be what ſort it may. 


7 Buil a Rump of Beef, | 


Boil 3 a rump of beef half an hour, and then 
take it up. Lay it into a large pewter diſh or 
ſtew- pan, and cut three or four gaſhes all along 
the fide of it. Rub the gaſhes with pepper and 
ſalt, and pour into the diſh a pint of red wine, 
as much hot water, two or three onions cut 
ſmall, the hearts of eight or ten lettuces cut 
ſmall, and a large piece of butter rolled in a 
little flour. Lay the fleſhy part of the meat 
downwards, and cover it cloſe. Let it ſtew for 
two hours and a half over a charcoal fire, ox a 

very flow coal fire. When ;you do it in a-pew- 
ter diſh, it ĩs beſt done over a chaffing-· diſh of 
hot coals, with a bit or two of charcoal to keep 
it alive. Lou muſt take care that the bone be 
chopped ſo eloſe, that the meat may lie perfectly 
flat in the diſh. When the beef is enough, take 
it up, lay it in the diſh, and pour the ſauce over 

it. . is adiſn cooked in any French manner! 


: : Buillia 
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AY Buillie Beef: 


Put the thick end of a briſket of beef into a 
kettle, and cover it quite over with water, Les 
it boil two hours; then keep ſtewing it cloſe 
by the fire for ſix hours longer, and fill up the 
kettle as the water waſtes. At the ſame time 
that you put in your beef, put in alſo ſomè tur- 
nips cut into little balls, carrots and ſome celery 
cut in pieces. About an hour before it he dene, 
take out as much broth as will fill your ſoup- 
diſh, and bail init for that hour turnips and 
carrots cut into balls, or little ſquare pieces, 
with ſome celery, and ſalt and pepper to your 
palate. Send it to table in two diſhes, the beef 


and the ſoup ſeparately. You may, if vou 


pleaſe, put pieces gf fried bread into * foups 
and boil, in a few knots of | pes If you ap- 
prehend your ſoup will not be rich enough, you 


may add a pound or two of fried mutton chops 


to your broth when you take it from th beef, 


and let it ſtew for that hour in the broth ; but 
be {ure to remember to take out the mutton * 


fore you ſend the diſh to table. 


. * 


To boil a Scrag of Vial. . . | 


Put a ſcrag of veal. into a ſaucepan, and to 


each pound of veal put a-quart of water. Skim 


it very clean, then put in a large piece of up- 


per cruſt of bread, a blade of mace to each 


pound of meat, and a little parſley tied with 
thread. Cover it cloſe, and let it boil very ſoftly 
two- hours, when both broth and meat wilt be 


fit to eat. This is a 9955 an diſh for a en 
cafe. 


a 
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Calf's Head Boiled. 


Having wafhed the head very clean, parboil 
one half of it. Beat up the yolk of an egg, and 
rub it over the head with a feather. Then ſtrew 
over it a ſeaſoning of pepper, ſalt, thyme, par- 
fley chopped fmall, ſhred lemon peel, grated 
bread, and a little nutmeg. Stick bits 1 b but- 
ter over it, and ſend it to the oven. Boil the 
other half white in a cloth, and put them both 
:nd6/2 n. Boll the brains in a piece of cloth, 
with a little parſley and a leaf or two of ſage. 
When they are boiled, chop them ſmall, and 
. warm them up in'a benen, with a piece of 
butter, and a little pepper and ſalt. Lay the 
tongue, boiled and peeled, in the middle of a 
ſmall diſh, and the 4 braigh round it. Have in 
- another diſh bacon or pickled nes an in an- 

ener us _ carrots. 


VV. cal Palates. 


4 ; Boil i two idea about- half an hour; then 
take off the ſkins, and cut them into pieces, as 

you do ox palates. Put them into a ſtew 

with a glaſs of white wine, alittle minced green 
. onion, parſley, pepper, and ſalt. Toſs it often 
till the wine is gone, pour in a ladle of your 
cullis mixed with gravy, and ſtew them ſoftly 
till very tender. Put in a ſmall glaſs more of 
wine, add the juice of a lemon or orange, and 
ſend it up. : — 


ö 


Put in your ſhoulder when the water is cold, 
and when it has boiled enough, cover it with 
EY onion 


g * 
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enion ſauce, made in che ſame manner as for 
boiled ducks. Vou may dreſs à fhoulder of 
veal the ſame . a ; but neither of theſe N 
are often ordered. | 


To . a Neck of Mutton ; 


Take a neck of mutton, and lard it with le- 
mon peel cut in thin ſmall lengths. Boil it in 
{alt and water, with a bunch of ſweet herbs, and 
an onion ſtuck with cloves. While it is boiling, 
make a ſauce of a pint of oyſters ſte wed in their 
own liquor, as much veal grayy, two anchovies 
diſſolved and ſtrained into it, and the yolks cf 
two eggs beat up in a little of the gravy. + Mix 
theſe. together till they come to a proper thick- 


neſs, then ppur it over the 11 5 ani ſend it uß 
lo table. hoy aſl . 


To bait Lg of lend. Lal 


Boi a leg of lamb an hour, Fnich will be 
ſufficient — it. Take the loin and cut it 
| into ſteaks, dip them into a few. bread crumbs 
and-egg, and fry them nice and brown. Boil 
a good deal of ſpinach, and lay it ina: diſh, 
Put the leg in the middle, lay this loin round it, 
and garniſh. with an orange quartered. Put 
ſome butter in a cup, and ſend che N ur to | 


table, * 2 
ll Te Juhl's Foes. 11 <A 

. Having boiled a head and pluck tender, ond 
having. taken care not to do the liver too much, 
take out the head, and cut it in all directions 
with a knife. Then grate ſome nutmeg over 
it, and lay it in a diſh before a good fire, Grate . 
ſome erumbt of bread, and —f ſweet herbs 
Nl | rubbed 
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rubbed, a little lemon peel finely chopped, and 
a very little pepper and ſalt. Strew theſe over 


the head, and baſte it with a little butter. Then 


throw a little flour over it, and juſt as it is done 
baſte it and dredge it. Take half the liver, the 
. 7 the ee. and tongue, and chop them 

very ſmall, with fax or eight ſpoonfuls of gravy 
or water. Firſt ſhake ſome flour over the meat; 


_ and ſtin it together q then put into the gravy o 


water, a large piece of butter rolled in ſtour, a 

little pepper and ſalt, and the gravy that runs 
from the head into the diſn. | Ie them alk 
together a few minutes, and add half a ſpoonfub 
of vinegar. Pour it into your diſh, and lay the 
head in the middle of the mincemeat, - Lok 
ready the other. half of the liver cut thin, with / 


ſome flices of broiled bacon, and lay them round. 
tte head, Garniſh with lemon. 


: 1 , 


ee 


; 


- You Mn pork muſt be put in when the 
water boils, and if it be a middling piece, an 


| hour will boil it; if it be a very large piece, it 
will require an hour and a halt, or two hours ol 


If you boil pickled pork too long it will go't 

a jelly; but you may eaſily know when it'is 
done by trying it with a tk. Pork in general 
ſhould be well boiled; a leg of fix pounds will 
take two hours; the hand muſt be boiled till - 


very tender. Peaſe. puddin 7 ſavoys, or any 


n of greens, may be ſerved up with it. b 
| To boil Pig“ Pettitoe s. Fr uſe 


Boll the. heart, liver, and li ohts of hon . 


- 


| more * Pig ten. enen and then ſhred them 


Pretty. 


- 
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pretty ſmall. Let the feer/dvil till they are 
pretty tender, and then take them out and iplit 
them. Thicken your gravy - with flour and 
butter, put in your mincemeat, a ſlice of le- 
mon, a ſpoonful of white wine, a little falt, 
and let them boil a little. Beat the yolk of an 
egg, add to it two ſpoonfuls of good cream, and 
a little grated nutmeg. Put in your pettitoes, 
ſhake them over the fire, but do not let them 
boil, Lay ſippets round your diſh, pour in 
your mincemeat, lay the feet over them, the 
kin ſide upwards, and ſerve them up- N 1 
, Chickens and Tongues, e 
Boil half a dozen ſmall chickens very white, 
boil and peel as many hogs tongues, boil a cau- 
liflower whole in milk and water, and boil a 
deal of ſpinach green. Lay your cauli- 
flour in the middle, the chickens cloſe all round, 
the tongues round them with the roots out- 
wards, and the ſpinnach in little heaps between 
the tongues. Garniſh with little pieces of toaſt- 
ed bacon, and lay a ſmall piece on each tongue. 
To boul Ducks the French Way. 

Take two dozen of roaſted cheſnuts, and put 
them into a pint of rich beef gravy, with a few 
leaves of thyme, two ſmall omons, a little whole _ 
pepper, and a race of ginger. Then take a fine -) 
tame duck, lard it, and half roaſt it. Put it 
into the gravy, let it ſtew ten minutes, and put 
in a quarter of a pint of red wine. When the 
duck is enough, take it out, and boil up the 
gravy to a proper thickneſs. Skim it very clean 
trom fat, lay the duck in the diſh, pour the ſauce 

* over 
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over it, garviſhideſeh. mon, and ſud it up te 
N 2 1 


* 
1 


* Boiled Pigeons and Bacon 2 


Wach and elean ſix young pigeons, turn 
thds legs under their wings, and - boil them 
twenty minutes in milk and water by them+ 
ſelves. In the mean time boil a ſquare. piece of 
bacon, and take off the ſæin and brown. it. Lay 
the bacon in the middle of the diſh, and the pi- 
. round it with lumps of ſtewed ſpinach. 

our plain melted butter over them, put parſley 
and butter . in a boat, and ſend them to table. 


To boil Pigeons 3 An 


| Haring ſtuffed fix pigeons with parſley, peps 
pet; and ſalt, rolled in a very little piece of but- 
ter, put them into à quart of mutton broth, 
with a little beaten mace, a bundle of ſweet 
herbs, and an onion. Cover them cloſe, and 
let them boil full a quarter of an hour. Then 
take out the onion and ſweet herbs, and take a 
good piece of butter rolled in flour; put it in, 
and give ĩt a ſhake. Seaſon it with ſalt, if it 
wants it; and, in the mean time, boil half a 
pound of rice tender in milk. When it begins 
to be thick, taking great care that it does not 
burn, take the- yolks of two or three eggs, beat 
up with two or three ſpoonfuls of cream, and a 
little nutmeg. Stir it together till it is quite 
thick, and then take up the pigeons, and lay 
them in a diſh. Pour the gravy to the rice, ſtir 
it all together, and pour it over the PRO 
Garniſh with hard eggs cut into nog Fw 
ns OD, | 
To 
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Vour hel muſt be boiled in plenty. of 
water; and if it is a ſmall one, half an hour will 
do it, but if a large one, it will take three quar- 
ters. For ſauce, ſtew ſome heads of celery cu 

very fine, thickened with-cream, and a ſmall 
piece of butter rolled in flour. Seaſon it with 
ſalt to your palate. When the bird e js done, 


pour the ſauce- over it, garniſh with thin flices 
of lemon, and ſerve it up. Ws 


o boil Partridges. 


Boil them quick i in plenty of water, * 42 
teen minutes will do them. For ſauce, take a. 
quarter of a pint of cream, and a piece of freſh 
butter about the fize of a walnut. Stir it one 


way till it is melted, and ten pour it oyer the 
birds. 


Do boi. podle: or Snipes,” | 


Cut a pound of lean beef into ſmall pieces, 
and put them into two quarts of water, with an 
onion, a bundle of ſweet herbs, a blade or two 
of mace, ſix cloves, and ſome whole pper. 
Cover it cloſe, and let it boil till it is half waſt- 
ed. Then ſtrain it off, and put the gravy, into 
a ſaucepan, with ſalt enough to ſeaſon it. Draw 
the birds clean, but take particular care of the 
guts. Put the birds into the gravy, cover them 
cloſe, and ten minutes will boil them. In the 
mean time, cut the guts and liver ſmall, take a 
little of the gravy the birds are boiled in, and 
ſtew the guts in it with a blade of mace, Take 
about as much crumb of bread as the inſide of 
a roll, and rub, or grate it very ſmall into a 


4 8 clean 
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clean cloth; then put into a pan with ſome but- 
ter, and fry it till it is criſp, and of a fine light 
brown. When your birds are ready, take about 
half a pint of the liquor they were boiled in, 
and add to the guts two ſpoonfuls of red wine, 
and a piece of butter, about the ſize of a walnut, 
| rolled in flour. Set them on the fire, and ſhake 
7 your ſaucepan frequently till the butter is melt- 
ed, but do not ſtir it with a ſpoon. Ihen put 
in the fried crumbs, give the ſaucepan another 
Make, take up your birds, lay them in the diſh, 
and pour your ſauce over them, Garniſh with 

Aiced lemon, and ſend them up to table. 
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As neither eggs nor cream will contribute 
much to thicken. your white ſauce, be 
careful, before you put your eggs or cream into 
it, to have all your ingredients well boiled, and 
the whole of a proper thickneſs. Do not ſtir 
them with a ſpoon, nor ſet your pan on the fire, 

i after you have put in your eggs and cream, 
. for fear they ſhould gather at the bottom and 
wm be lumpy. To prevent this, hold your pan at 
| a proper height from the fire, and keep ſhaking 
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mm it round one way, which will keep it from curd- 
. ling; but be ſure that you do not ſuffer it to boil. 
_ - Remember to take out what you are drefling 
_ with a fiſh flice, and ſtrain your ſauce upon it, 
. which will prevent any ſmall bits of meat mix- 
1 | ing with your fauce, and you will thereby have 
"oi it clear and fine. Be particularly cautious, in 
bp browning diſhes, that no fat floats on the top of 
= 4 : . 
a 0 f 
0 | I 4 : 
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the gravy, which may be prevented by its being 
— ſkimmed. Tt ſhould wage no * | 
minart taſte, which depends on your juſtly pro- 
pottiouing the different ingredients, and ſhould ; © 
be of a fine brown. Nothing is more hurtful ., 
to the reputation of a made diſh than the taſte. 
of raw wine, or freſh anchovy ; in order, there- - 
fore, to avoid this defect, you muſt deprive it of 
its rawneſs, by putting them in ſome time be- 
fore your diſh is ready. Fried force-meat balls 
muſt be put in a ſieve to drain, that the fat may 
run. from them, and never let them boil in your- . 
ſauce, as that will ſoften them, and give them a 
diſagteeable appearance; the beſt method there · 
fore is, to put them in after the meat is diſhed 
up. Force-meat balls, morels, truffles, arti- _ 
choke bottoms, and pickled | may be 
uſed in almoſt every made diſh, © 
4 Bee Steaks rolled. — 

Take what quantity of beef ſteaks you have 
occahon for, and beat them with a cleaver till! 
they be tender. Make a force-meat wih a 
pound of veal beaten fine in a mortar, the fleſh . Fr 
of-a fowl, half a pound of gammon of bacon or 
cold ham, fat and lean, the kidney fat of a loin . 
of veal, and a ſweetbread. Cut all theſe very _ 

{mall, and add ſome truffles and morels ſte wed 
and cut ſmall, two ſhalots, ſome parſley, a little 
thyme, lemon peel, the yolks of four eggs, a4 
nutmeg grated, and half a pint of cream. Mix 
theſe well together, and ſtir them over à flo 

fire for eight or ten minutes. Put them upon 
the ſteaks, and roll them up, and ſkewer them 

tight. Put them into _ e ry 


* 


let them ſtew for a quarter of an hour. Fake 


— 
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A of a nice brown. Take them from the 


fat, and put them into a ſtew-pan with a pint. 


.of good drawn gravy, a ſpoonful of red wine, 
two of catchup, a few pickled muſhrooms, and 


up the ſteaks, cut them in two, lay the cut ide 
uppermoſt, and garniſh with lemon, | 


Rump e Beef rolled. 

Cut the meat from the bone as whole as poſ- 
ſible, ſplit the inſide from top to bottom, 
and ſpread it open. Take the fleſh of two fowls 
and ſome beef ſuet, of each an equal quantity, 


and as much cold boiled ham, a little oe an 
anchovy, a nutmeg grated, ſome thyme, . : 
hop 


deal of parſley, and a few muſhrooms. 
all theſe together, and beat them in a mortar, 
with half a pint baſon full of crumbs of bread, 
Mix all theſe together with four yolks of eggs. 


Put it into the meat, cover it up, and roll it 
round. Stick in it one ſkewer, and tie it faſt to- 
gether with packthread. Put a Iyer of bacon 
and a layer of beef, cut in thin ſſices, into a pot, 
or 1 ſaucepan, that will zuſt hold it; put in 
jece of carrot, ſome whole pepper, mace, 
et herbs, and a large onion. Lay the rolled 


/ heck on it, and put in juſt water enough to co- 


ver the top of the beef. Cover it cloſe, and let 


it ſtew very ſoftly, on a flow fire, for eight or 


ten hours, but not too faſt: as ſoor as you find 
the meat is tender, which you may know. by 
running A ſkewer into it, take it up, and keep 
it hot. Boil. the gravy, till you think it be 
ſtrong enough, then ſtrain it off, and take ſome. 


W muſhrooms, ſome truffles and morels 
cut 
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eat ſmall, two ſpoonfuls of red or white wine, 
and a piece of butter rolled in flour, You may. 
alſo put in the yolks of two eggs ; but, as they 
are apt to curdle, they had perhaps better be 
omitted. Boil theſe together. Set the meat 
before the fire, baſte it with butter, and throw 
crumbs of bread over it. As ſoon as the ſauce 
is enough, lay the meat in the diſh, and pour 
the ſauce over it, | 


To dreſs Bref Collops. 
Take any tender piece of beef, ſuch as the 
rump, and cut collops rather larger than Scotch 


collops. Haſh: them with a knife, and flour 
them. Melt a little butter in a ſtewpan, and 


put in your collops. Having fried them quick _ 


for about two minutes, put in a pint of gravy, 
a little butter rolled in flour, and ſeaſon it with 
pepper and ſalt, Cut ſome pickled cucumbers. 
into thin flices, half a walnut, a few capers, and 
a little onion ſhred very fine. Stew them five 
minutes, then put them into a diſh, and ſerve 
them up. If you chuſe it, you may put into it 
half a glaſs of wine. 5 


, Beef Gobbets. a 


Take any piece of beef, except the leg, cut 
it into pieces, and put it into a ſtewpan. Cover 
them with water, and let them ſtew an hour. 
Then put in a little mace, cloves, and whole 
pepper, tied looſely in a muſlin rag, with ſome 
celery cut ſmall. To theſe add ſome ſalt, tur- 
nips and carrots pared and cut in lices, a little 
parſley, a bunch of ſweet herbs, a large cruſt of 
bread, and an ounce of barley or rice, pars. 

he . coveted 
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covered it cloſe, let it ſtew till it be tender. 
Then take out the herbs, ſpices, and bread, and 

have wag French roll toaſted, and cut it into 

quarters. Put them into your diſh, pour in the. 
meat and ſauce, and ſerve it up hot. 


5 ä Beef in Epigram. 

Having notſled a ſirloin of beef, take it off 
the ſpit, raiſe the kin carefully off, and cut the 
lean parts of the beef out ; but obſerve not to 
cut near the ends or ſides, Cut the meat into 
pieces about as big as a crown-piece, put half a 
_ of gra j foe into a toſs- pan, an onion chopped 

fine, two fuls of. catchup, ſome pepper 
and falt, fix Kall pickled cucumbers cut in thin 
Mlices, and the gravy that comes from the beef, 
with a little butter rolled in flour, put the meat 
in, and toſs it up for five minutes. Then put 
it on the firloio, put the ſkin over, and ſerve it 
: . You may uſe horſe-radiſh for garniſh. | 


Bec E Carla. 

Take Half a pound of coarſe ſugar, two 
ounces of bay ſalt, one ounce of ſaltpetre, a 
pound of common falt, and, having mixed them 
all well together, rub. * into a briſket of 

beef. Then lay it in an earthen pan, and turn 

it-every day. Nou may let it lie a fortnight in 
the pickle. Then boil it, and fend it- to table 

9 with ſavoys, cabbages, greens, or peaſe- 

pudding. It eats much better cold, and lend 

table cut into flice. 23 9 SST} 


25 " Pertugal Beef.” 


/ Cut off the meat from the bane of . rump: 
bel, cut it acroſs, flour it, and fry the thin part 
brown 
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brown in butter. Stuff the thick end with ſüet, 
boiled cheſnuts, an anchovy, an onion, and a 
little pepper. Stew it in a pan of ſtrong brothz 
and, when it is tender, lay both the fried and 
ſtewed meat together in your diſh. Cut- the 
fried in two, and lay it on each fide of the ſtew- 
ed. Strain the gravy it was ſtewed in, put to 
it ſome pickled gerkins chopped, and boiled 
cheſnuts. Thicken it with a piece of butter 
rolled in flour, a ſpoonful' of browning, and 
give it: two or three-boils up. S2afon it with 
falt to your taſte, and pour it over the beef, 
You may uſe lemon for garniſh 


Beef Tremblant © : 


Take a rump of beef, which is the beſt of the 
ox you can uſe for this purpoſe, and cut the 
edge of the bone quite cloſe to the meat, that 
ir may lie flat in your diſh. If it” be a large 
rump, cut it at the chump end fo as to make it 
ſquare, Hang it up three or four days at leaſt, 


without putting any ſalt to it. Prepare a pickle, - 


and leave it all night in ſoak. Fillet it two or 
three times acroſs, and put it into a pot, the fat 


uppermoſt, ©. Put to it a little more water than 7 


will cover it, take care to ſkim it well, and fea» 
ſon it as you would for a good broth, adding 
about a pint of white wine. Let itfimmer.as' 
long as it wilt hang together. There are many 
fauces for this diſh, as minced carrots, herbs, 
&e: The carrots muſt” be cut an inch long, 
boiled in a little water, afterwards ſtewed in 
broth proportionate to your meat. When they 
are done tender, put in a glaſs of wine, a little 
minced ſhalot and parſley, and the juice of a 
CRY | C 3 lemon. 
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lemon. Take your beef out, and put it on a 
cloth, clean it from the fat and liquor, place it 

bot and whole in your diſh, and pour your 
ſauce hot over it. WE pf 

bl | | Beef a la Mode. 

| Take- ſome of the veiny-piece, or ſmall round 
of beef, which is generally called the mouſe 
buttock, Cut it five or fix inches thick, and 
ſlice ſome pieces of fat bacon into long bits. 
Take an equal quantity of beatea mace, pep- 
per, and nutmeg, with double the quantity of 
falt. Mix them together, dip the bacon into 
ſome vinegar, (garlick vinegar, if agreeable) 
and then into the ſpice. Lard the beef with a 
Jarding-pin, very thick and even. Put the meat 
into a pot juſt large enough to hold it, with a 
gill of vinegar, two large onions, a bunch of 
{weet herbs, half a pint of wine, and ſome le- 
mon peel. Cover it down very cloſe, and put 

. a-wet cloth round the edge of the pot, to pre- 
vent the fteam evaporating. When it is half 
done, turn it, and cover it up again. Do it 
over a ſtove or very flow fire. It will require 
five hours and a half to do it properly. You 
may add to it truffles and morels. 


Take a rump, firloin, or briſket of beef, and 
ent ſome holes in it at a little diſtance from : 
each other. Fill the holes, one with chopped 
_ oyſters, another with fat bacon, and a third with 
chopped parſley. - Dip each of theſe, before you 
«Auf your beef, into a ſeaſoning made with alt, 
Pepper, beaten mace, nutmeg, grated r N 


peel, ſweet marjoram, and thyme. Put a piece- 
of butter into a frying-pan, and, when it has 
done hiſſing, put in the beef, Make it of a 
fine brown, then put in ſome broth made of the 
bones, with a bay-leaf, a pint of red wine, two 
anchovies, and a quarter of a pint of ſmall beer. | 
Cover it cloſe, and let it flew till it be tender. 1 
Then take out the beef, ſkim off the fat, and 
ſtrain the gravy. Put in two ox palates ſtewed 
tender and cut into pieces, ſome pickled ger- 
kins, truffles, morels, and a little muſhroom 
powder. Let all theſe boil together. Thicken 
the ſauce with a bit of butter rolled in flour, 
put in the beef to warm, pour the ſauce over it, 
and ſend it up to table. LEES 


7 7 | 1 A! 7 113 * * 1 
Beef @ la Daube. 
k « - V 2 f 2 \ o * 4 
Bone a ru 


p of beef, or you may take part 
of the leg of mutton piece, or a piece of the but- 
tock. Put ſome fat bacon as long as the beef 
is thick, and about a quarter of an inch ſquare, 
Take eight cloves, four blades of mace, a little 
allſpice, and half a nutmeg beat very fine.. 
Chop fine a _-_ handful of parſley, ſome ſweet. . 
herbs of all forts, and put to them ſome pepper 
and ſalt. Roll the bacon in theſe, and then 
take a large larding-pin, or a ſmall bladed 
knife, and force the bacon through the beef. 

5 * Then put the meat into the ſtewpan, and co 
zer it with Ben aß, hop ee 
garlick very fine, and put in ſome freſh muſh» 
rooms or,champignons, two ite onions, and a. 
carrot, Stew it gently for ſix hours, then take 
out the meat, ſtrain of the gravy, and {kim off 
all the fat, Put your meat and gravy again 
I", C4 | into 


* 
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into the pan, put a gill of white wine into i 


and ſeaſon it with pepper and ſalt, if wante« 


Stew them gently for half an hour, and, ado 


ſome artichoke” bottoms, truffles and morels, 


ſome oyſters, and a ſpoonful of vinegar. Put 


the meat into a ſoup-difh, and the ſauce over it. 


| You may, if you chooſe it, put in turnips and 


carrots cut in round pieces, ſome ſmall onions, 


and thicken the ſauce. Then put in the meat, 
and ſtew it gently for half an hour $i: A BY 


| Klan, half an inch thick, about ſix inches 


of white wine. 


ws 


11 


* . 1 
Cut ſteaks from the rump, or infide of on 


long, and four or five broad; beat them a-littls, 
and rub over them the yolk of an egg. Strew 
on them crumbs of bread; chopped parſley, le- 

mon - peel ſhred. fine, pepper and ſalt, chopped 


ſuet or marrow, and grated nutmeg. Noll 


broth or gravy till tender, thicken the gravy 


them up tight, ſkewer them, and fry or brown 
them in a Dutch oven. Stew them in beef 


with a little flour, and then add a little cateh- 
up. or lemon juice. If you wiſh to make it 
richer, you may add forcemeat balls, hard _ 
of. ok and pickled muſhrooms. 
nh A Fricando of Beef. 5 f 
ue or more pieces of beef, of what ſize 
=o pleaſe, and lard them with coarls pieces of 
con ſeaſoned with ſpices, Boil it in broth 
with a little white wine, a bundle of parſley 
ind ſweet herbs, a clove of garlick, ſhalots, four 
cloves, whole pepper, and 55 ome falt. When it 


3 tender, „ im d dn "Os ahe * Mues 
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reduce it to a glaze, with which you laze 
the larded FL and ſend it up WU he what 
ſtewed herbs you pleaſe. Ke i 
Porcupine of the flat Ribs of Beef. . 
Having boned the flat ribs, beat the meat half 
an hour with a paſte pin, and then rub it over 
with the yolks of eggs. Strew over it bread 
crumbs, parſley, leeks, ſweet matjoram, lemon- 
peel ſhred gr fg ar, pepper and ſalt. Roll 
it up very cloſe, and bind it hard. Lard ir 
acroſs with bacon, then a row- of cold boiled” 
tongue, a third row: of-pickled-cucumbers, and 
a fourth row of / lemon - peel. Do it all over in 
rows till it be larded all round, when it wil! 
look like red, green, white, and yellow dice: 
Then put it in a deep. pot, with a pint of water; 
lay over it a caul of veal to keep it from ſcorch- 
ing, tie it down with ſtrong paper, and ſend' it 
to the oven. When it comes out, kim off the! 
fat, and ſtrain your gravy ãnto a ſaucepan. Add 
to it two ſpoonfuls+of red wine, the ſame · of 
browning, one of muſhroom catchup, half a le- 
mon, a eee it with ar butter rolled 
in flour. Diſh up your meat, and pour the gravy 
into the diſh. Yar may.garniſh with 8 | 
balls and-horſe-radiſh, and then fend it to table. 
ff Rib of Beef glaſſe, with Spinach... _. 
Take one of the prime ribs, trim it neatly,.. 
and lay it in a marinade for an hour or two. 
Take a ſtewpan that will juſt fit it, put a ſlice: 
or two of bacon at the bottom, lay in your beef, 
and cover it with the ſame, Seaſon it with an- 
onion or two, ſome bits of carrot, a little: ſwege- 


4 


% 
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baſil, thyme, and parſley, a little pepper, ſalt; 
and a blade or two of mace. Let it ſtew gently: 
till it be very tender, then take it out upon a. 
plate, ſtrain your braze, and clean it well from 
the fat. Put it into a clean ſtewpan, and boil 
It with a ladle of'gravy very faſt, and you will 
find it come to a ſort of gluey conſiſtence. Then 
put your beef in, keep it hot till dinner time, 
and then fend it up to table with ſpinach. You 
may ſerve it up with ſavoys or red 6 
ſtripped fine and ſtewed, after being blanched, 
only adding a piece of bacon, with a few cloves 
ſtuck in the ſtewing, but not to ſend to table. A 
fillet of the ſirloin is done nearly in the ſame 
manner, marinated and roaſted, with bacon over 
it, and the ſame fort of ſauces. 
Breaſt of Veal in Hodge Padge, _ 

Cut the briſket off a breaſt of veal into little 
Pieces, and every bone aſunder. Then flour it, 
and put half a pound of good butter into a ſtew- 
pan. As ſoon as it is hot, put in the veal, and 
fry it all over of a fine brown. Have ready a 
tea-kettle of boiling water, and pour it into the 
ſtew-pan. Fill it up, ſtir it wound, and throw 
in a pint of green peaſe, a fine whole lettuce 
clean waſhed, two or three blades of mace, a 
little whole pepper tied in a muſlin rag, a ſmall . 
\ bundle of ſweet herbs, a ſmall onion ſtuck with 
a, few cloves, and a little falt- Cover it cloſe, 
and let it ſtew an hour, or till it is boiled to your 
taſte, if you wiſh to make ſoup of it; but, if 
you only intend to have a ſauce to eat with the 
veal, you muſt ſtew it till it comes to the quan- 
tity. you want, and chen ſeaſon it with ſalt to 
Lt | FEY your 
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ur Re. | Take out the ſpice, onion, and 
weet herbe, and pour it into your diſh, Which 
will be a very fine one, If you have no peaſe, 


a „ 


pare three or four cucumbers, coop out the 


, 
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pulp, and cut into little | Take four 'or 
five heads of celery, waſh them̃ clean, and cut 
the white part ſmall; but, for want of lettuces, 
you may take the little hearts of ſavoys, or the 
ttle young ſprouts W on the old cab- - 
bage Malls, about the ſize of the top of your © 
thumb. If you wiſh to make a very fine diſh of 
it, fill the inſide of your lettuce with forces 
meat, tie the top with a thread, and ſtew it till 
there is but Juſt enough for ſauce. Set the let- 
tuce in the middle, the veal round it, and pour 
the ſauce all over it. This diſh will ſerve a 
number of people, and it is the cheapeſt and 
| beſt way of dreſſing a breaſt of vel. 
VDieal Olives d la Mode. | 
Take two pounds of veal, ſome marrow, two 
anchovies, the yolks of two hard eggs, a few 
muſhrooms, ſome oy ſters, a little thyme, mar- | 
joram, parſley, ſpinach, lemon-peel, ſalt, 'pep- 
r, putrneg, and mace, finely beaten, - Take 
your veal caul, put a layer of bacon, and a layer 
of the ingredients: roll them in the veal caul, 
and either roaſt or bake it. An bour will do 
either. When, it is enough, cht it into flices, 
hy it in your diſh, and pour good, gravy. oyer. 
it You indy ue Mae fe e 


Neck of Veal and ſharp Sauce. 
M.azke a marinade with butter aud à little 
flour, fliced onions, roots, a little coriander ſeed, 
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Us; clove of garlick, three ſpice cloves, thyme, 
aſil, pepper, and ſalt. Warm it, and put it 
in a larded neck of veal. Let it lie in a mati- 
nade about two hours, then wrap it in buttered 
paper, roaſt it, and ſerve it up with a ſharp ſauce; 
; ' Neck of Veal d la Royal. | © 
Cut off the ſcrag end of a neck of veal, and 
part of the chine bone, ſo that it may lie flat in 
the diſh. Chop very fine a little parſley and 
thyme, a few thalots and muſhrooms, and ſea- 
ſon with pepper and ſalt. Cut middle-fized 
lards of bacon, and roll them in the herbs and 
ſeaſoning.  Lard the lean part of the neck, put 
it. in a ſtewpan with ſome bacon, or the ſhank 
ok a ham, the chine bone and ſcrag cut in 
teces, with a little beaten mace, a head of ce- 
lery, onions, and three or four carrots. Pour 
in as much water as will cover it, ſhut-the pan 
' cloſe, and ſtew it flowly two or three hours, 
till it be tender. Then ſtrain half a pint of 
the liquor through a ſieve, ſet it over a ſtove, 
let it boil, and keep ſtirring it till it becomes 
thick, and is of a good brown. Then take the 
veal out of the ſtewpan, wipe it clean, and put 
the larded ſide down upon the glaze. Set it 
five or ſix minutes over a gentle fire to take the 
glaze, and then lay it in the diſh, with the glaz- 
ed fide upwards. Put into the fame ſtewpan as 
much flour as will lie on a ſixpence, ſtir it well, 
and add ſome of the braze powder, if any be 
left. Let it boil till it is of a proper thickneſs, 
and pour it into the diſh. Squeeze in a little 
lemon juice, and ſerve R i 
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Nee of Veal à la Braiſe. 9 22 11-384 


Card the beft end of a neck of veal with ba, | 
con rolled in parſiey chopped, pepper, ſalt, and, 
nutmeg. Put it into a ſtewpan, and cover. it 
with water. Put in the ſerag end, with a little 
lean bacon, or a bit of ham, an onion, two car- 
rots, ſome ſhalots, a head or t of celery, and 
2 little Madeira. Let theſe flew gently for 
two hours, or till tender. Strain the th If Bots 
mix a little butter with ſome flour, and. 
in a ſlewpan till it be brown. Lay in the veal; 
the upper ſide to the bottom of the pan, and let 
it do a few, minutes till it is coloured. Lay it 
in the diſh, ſtir in ſome more liquor, boil it un, 
and 8 in orange or lemon juice. 


Le Val marinated. 


| Marion a nice leg of white veal, 4 roaſt 
it with four flices of 3 oyer it, cover it with 
paper. Take four or five heads of endive, cut 
into bits about an inch in length; blanch it a 
little, and ſtew it in. a little gravy inal with a 
Jadleful of eullis. Put in a. minced ſhalot and 
ſome parſley, ſqueeze in the juice of a lemon, 
and ſend it to table with the ſauce under it. 
For the ſake of a change you may make uſe of 
l n or any other ſort of pickles. 45 


Ig of Veal in Diſguiſe. oe Hat 


Takes leg of veal, and lard it with lips of 
bacon, and a; little lemon-peel cut very thin. 
Make. a ſtuffing as for a fillet of veal, only mix 
with it half à pint of oyſters chopped ſmall, 
Put it into a veſſel, cover it with water, ain 
las 
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let it flew very gently till quite tener. Then 
take it up, and Kim off the fat. > cry into 
it ſome juice of lemon, put to it ſome muſh- 
room catehup, the crumb of a roll grated fine, 
and half a pint of oy fters, with a pint of cream, 

and a piece of butter rolled in flour. Par the 
fauce on the fire to thicken, and having put the 
veal in the diſhñ, pour the ſauce over it. You 
may make uſe of oyſters dipped in butter and 


fried, and chin * of toafted bacon, tor 4 
N | 


Xu of Veal dauhed. 


 Lard aud braze it with alt ſorts of roots and 
bie, and. reduce the fauce to a jelly.” You 
may ſerve it up either hot or cold. 


To dreſs Veal d la Bourgoiſe. 


Lard pretty thick ſlices of veal with bacon, 
and ſeaſon them with pepper, falt, beaten mace, 
cloves, nutmeg, and chopped parſley. Then 
cover the bottom of the ſtew pan with flices of 
fat bacon, lay the veal vpon them, cover it 


and ſet it over a very flow fire for eight or ten 


minutes, juſt to be no more than hot. Then 
briſk up your fire, and brown your veal on both 
des. Four i in a quart of good broth or gravy. 
cover it cloſe, and let it ſtew'gently till it be 
enough. Take out the flices-of bacon, ſkim off 
all the fat clean, and beat up the yolks of three 

eggs with ſome of the gravy. ' Mix all to 1 Faroe 
and keep it ſtirring one way till it be ſmooth 
and thick. Then take it up, lay the meat in 
your diſh, pour the ſauce over it, garniſh with 
9 and ſend — 8 


Loin 
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Ta, nus in Epigram. aeg 6 3 


Roaſt a Ge len bf veal, Ake it up, ad 
carefully take off the kin from the back part of 
it without breaking. Cut out all the lea meat; 
but be ſure to leave the ends whole, in order to 
hold the following minee- meats: Mince all 
the meat very fine with the kidney part, nan 
ten it with a little veal pl. gf and the gra 
that comes from the loi ut in a Riele pe 
per and ſalt, ſome lemon peel ſhred fine, . 
yolks of three eggs, a ſpoonful of catchup, and 
thicken it with a line b butter rolled in flour. 
Give it a ſhake or two over the fire, put it into 
the loin, and then pull the kin over. If the 
{kin ſhould not quite cover it, give it a broẽn 
with a hot iron, or put it into an oven for. a 
quarter of an hour. Garniſh with UNS 
and lemon, and ſend it up to table. 


To roaſt Sweetbreads with nn 


1 couple of good ſweetbreads will be fut 
cient for this fmall diſh. Blanch them, and lay 
them in a marinade. Spit them tight upon a 
lark ſpit, and tie them to each other, with a2 
— of bacon upon each, and covered with pa- 

When the ſweetbreads are nearly done, 
* off the paper, and pour a drop of butter 
upon them, with a few crumbs of bread, and 
roaſt. them of a nice colour. Take two buddies 
of aſparagus, and boil: them, but not quite ſo! 
much as when, boiled to eat with butter. Diſh 
up your ſweetbreads, with your graſs between 
them. Take a little cullis and gravy, with a 


bit of ſhalot and minced parſley, and boil it 4 
| few 
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few minutes, Squeeze. in the juice of a le. 
mon or orange, and ſend it up to table. Sweet- 
breads are very uſeful in many diſhes, as in pies, 
hank ther 5. &c.. and to uſe alone, either 
N roaſted, broiled, or otherwiſe. They 
muſt be ne in warm water an hour or two, 
then ſcalded about an hour or two in warm 
Water, which is commonly called /ezting or 
_ blanching. This will make hem keep longer, 
ang prepare them for any uſe you. my have oc- 
ty DI . 
©  Sweetbreads. d la Daube. 

{Dil three of the fineſt and lar 3 ſwretbreads 
vou can get into a ſaucepan of boiling water 
for five minutes. Then take them out, and, 
when they are cold, lard them in a row down 
che middle, with little pieces of bacon, and 
then a row on each fide with lemon-peel, cut 
the fize of wheat ſtraw. Then a row on each 

fide of pickled cucumbers cut very. fine. Put 
them in a toffing-pan with yeal pravy, a 
4 juice of lemon, and a ſpoonful of-brown- 

Stew- them | og a quarter of an hour, 
ang a liitle before are ready thicken them 
with flourand bales. Diſh them up, pour the- 
- gravy over-them, and lay-round. them-bunches 
of boiled: celery, or oyſter patties. ' Garniſh 
with ſtewed--ſpinach, green-coloured parſley, 
and ſtick a aneh of barberries in the middle of 
each ſweetbread.. This is a oye corner yo ; 
for either dinner or-ſupper. 


* Sweetbreads d la mant Mos Te 


' Lard the fineſt ſweetbreads you can get, and 
en ck 5 ao k 


* 


in. 


* 


you can ſtuff 
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in forcemeat. Three wẽäll make a ſine diſn. 
Make your forcemeat with a, large ſowl' or 
young cock; ſkin it, and pluc off all the fleſh. - 
Take half a pound ſ of fat and lean bacon. cut 
them very fine, and beat them in a mortar. 
:aſon it with an \anchovy, ſome nutmeg, a 
little lemon- peel, a very little, thyme, and ſome 
paiſley, Mix them up with the yolks of two 
eggs, and fill your ſweetbreads, and faſten the 
with fine wooden ſkewers. Put layers of bacon at 
the bottom of a ſtewpan, and ſeafon them with 
pepper, falt, mace,” cloves, fweet Herbs, and a 
large onion fliced; Upon that lay thin flicesof 
veal, and then lay on your ſweetbreads. Cover 
it cloſe, let it ſtand eight or ten minutes over 4 
flow fire, and then pour in a quart of boiling. 
water or broth. Cover it cloſe, and let it ſtew 
two hours very ſoftly. Then take out the 
ſweetbreads, keep them hot, ftrain. the gravy, 
{kim off all the fat, boil it till it waſtes to about . 
half a pint, put in the ſweetbreads, and give 
them two or three minutes ſtew in the gravy: 
Then lay them in the diſh, pour the gravy ov rr 
them, gatniſh with lemon, and ſend m.up to 


table. {90 ”_ iS \ : 7 
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Rub them over with the yolk of an egg, ftrew 
them over with bread crumbs, and parſley, 
thyme, and ſweet marjoram, all ſhred ſmall; 
and ſome pepper and ſalt. Make a roll of force- 
meat like a ſweetbread, put it in a veal caul, and 
roaſt them in a Dutch oven. Take ſome brown 
gravy, and put to it a little lemon pickle, ſome 
muſhroom catchup, and the end.of a lemon. As 


- * 
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e 


S. 


a” MADE DISHES, 


the gravy, and when the ſweetbreads are enough, 
lay them in the difh, with the forcemeat in 
the middle. Bake out the end of the lemon, 
pour the gravy” into the diſh,” and ſend it up to 
table. Dl 15%. : PA. 1.4 

. *  Sweetbreads as Hedge- Hogs. 


Having ſcalded your ſweetbreads, lard them 
with ham and truffles, cut in ſmall pieces. Fry 
them a ſhort time in butter, and let the pieces 


flick out a little to make the appearance of 
briſtles. Simmer them in the ſame butter, with 


broth and a little white wine, and a very little 
falt and pepper. When they are done, ſkim 


and train the ſauce, add a little cullis, and ſerve 
them up. You may uſe any other ſauce that 


you like better. Sweetbreads being of a yery 
i0fipid taſte of themſelyes, make it a general 


rule to ſerve a ſharp reliſhing ſauce with them, 


ſuch as cullis ſauce, fricaſſee, or ſweet herbs. 

657 Stweetbreads forced. | i 
Take three fweetbreads, put them into 
boiling water for five minutes. Beat the yolk 


of an egg alittle,” and rub it over them with 
. a- feather. Strew on bread crumbs, lemon 
peel, and parſley ſhred very fine, nutmeg, ſalt, 


and pepper, to your palate, Set them, before 


the fire to brown, and add to them a little veal 


gravy. Put in a little muſhroom powder, ca- 


per liquor, or juice of lemon, and browning. 


Thicken it with flour and butter, boil it a litile, 
and pour it into your diſh, Lay in your ſweet- 


breads; lay over them lemon-peels in rings, cut 


like ſtraws, garniſh with pickles, and fend 
* Shoulder 


. oe... oe hi le a at 
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Shoulder of Veal la Piadmontoi ſe. 


Having cut the {kin off a ſhoulder of veal fo 
that it may hang at one-end, lard the meat with 
bacon and ham, and ſeaſon it with pepper, falt, 
mace, ſweet herbs, parſley, and lemon-peel. 
Cover it again with the ſkin, ſtew it with gra- 
vy, and when it is juſt tender enough take it 
up. Then take ſome ſorrel, fome lettuce chop- 
ped ſmall, and ſtew them in butter, with parſley, 
onions, and muſhrooms. When the herbs are 
tender, put to them ſome of the liquor, ſome 
ſweetbread, and ſome bits of ham. Let all ſtew 
together a little while; then lift up the ſkin, 

lay the ſtrewed herbs over and under, cover it 
again with the ſkin, wet it with melted. butter, 
ſtrew it over with crumbs of bread, and ſend 
it to the oven to brown. Serve it up hot, with 

ſome good gravy in the diſh, F 
A Pillau of Vea. 

Half roaſt either à neck or breaſt of veal; 
then cut it into ſix pieces, and ſeaſon it with 
pepper, ſalt, and nutmeg. Put to a pound of 
rice a quart of broth, ſome mace, and a little 
ſalt. Do it over a ſtove or very flow fire till it 
is thick; but butter the bottom of the pan or 
diſh you do it in. Beat up the yolks of fix eggs, 
and ſtir them into it. Then take a little round 
deep diſh, butter it, lay ſome of the rice at the 
bottom, then lay the veal on a round heap, and 
cover it all over with rice. Wafh it over with 
the yolks of eggs, and bake it an hour and half. 
Then open the top, and pour in a pint of rich 
good gravy. Send it to table, garniſhed with | 
a Seville orange quartered. 


* 
— - > 
— I 


1144 MADE DISHES, 


_— N - 
a % 
— * 
r _— 
. 


Pia Blanquets. 


Having roaſted a piece of a fillet of veal, cut 
off the {kin and nervous parts, and cut it into little 
thin bits. Put ſome butter into a ſtewpan over 
the fire, with ſome chopped onions, and*fry 
them a little. Then add a duſt of flour, ſtir it 
together, and put in ſome good broth or gravy, 
and a bundle of ſweet herbs. Seaſon it with 
ſpice, make it of a good taſte, and then pur in 
-your veal, the yolks of two eggs, beat up with 
eream and grated nutmeg, ſome chopped par- 
fley, a ſhalot, ſome lemon peel grated, and a 
little juice of lemon. Keep it ſtirring one way, 
and when it is enough, dith it up, and fend it 
to table. | | 
+ 0 Bombarded Veal. | 
Out five lean pieces off a fillet of veal; as 
thick as your hand. Round them up a little, 
and lard them very thick on the round fide with 
x little narrow thin pieces of bacon, and lard five 
meeps tongues, being firſt boiled and blanched; | 
luard then here and there with very little hits of 
lemon peel, and make a. well- ſeaſoned force- 
meat of veal, bacon, ham, beef ſuet, and an an - 
chovy beaten well. Make another tender force- 
meat of veal, beef ſuet, muſhrooms, ſpinach, 
parſley, thyme, ſweet mar joram, winter ſavory, 
and green onions. Seaſon with pepper, ſalt, 
and mace. Beat it well, make a round ball of 
the other forcemeat, and ſtuff it in the middle 
of this; then roll it up in a veal caul, and bake 
it. What is left, tie up like a Bologna ſauſage, 
and. boil. it; but firſt rub the caul with the yo 
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f an egg · Put the larded veal into a. ſtewpan 

with ſome good gravy , and ſtew it gently till 
Skim 


jtibe enou off the fat, put in fore |, 
truffles an morels; and ſome muſhrooms. Your 
" WY forcemeat being baked enough, lay it in the 
middle, the veal round it, and the tongues | 

t fried, and laid between. Cut the boiled into 

5 ſlices, fry them, and ſtrew them all over. Pot 

1 on them the ſauce, garniſh with lemon, and 

= ſend them up to table. You may add ſweet- 


a breads, cockſcombs, * Ladet botevins, if / 
you. think proper. A 
| Hd Horte V Veal V.at ST 10H 


it Half roaft a neck or breaſt of veal; if the 
| neck, cut the bones ſhort, Put fon a {tewpan 
juſt covered with brown gravy, and when it is 
nearly done, have ready à pint of boiled peas, _ 
fix cucumbers, pared, and two cabbage lettuces 
quarieeed Bevel: in brown gravy, with a few 

rcemeat balls ready fried. Put them to the 
veal, and let them "uſt fimmer. When the 
veal is put into the diſh, poyr the ſauce and 
the peas over it, en lay the -letriice and — 


round it. 
pra! Rem. 


Cut ten or twelve little thin Mlices of veal ; 
- WHY put on them ſome forcemeat, according to your . 
F fancy, roll them up, and tie them juſt acroſs - 
the middle with coarſe thread. Put them on a 
bird-ſpit, rub them over with the yolks of 
flour them, and baſte them with butter. r 
an hour will do them. Lay them in a dich, 
and have ready ſome good gravy, with a fe 
truffles and morels. Garniſh with lemon, 1 


ls Paws CD w aa oy — 


End them up to table. 


Sk 
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e beſt Way to dreſs a Calf's Heads. 


Ccald off all the hair of a calf's head, and 
clean it well. Cut it into two, take out the 
brains, and boil the head very white and ten- 
der. Take one part quite off the bone, and 
cut it into nice pieces with the tongue; dredge 


it with a little flour, and let it ſte on a flow- 


fire for half an hour, in rich white gravy made 
of veal, mutton, and a piece of bacon, ſeaſoned 
with pepper, ſalt, onion, and a very little mace, 
It muſt be ſtrained off before the haſh is put in, 
and then thicken it with a little butter rolled in 
flour. The other part of the head muſt be ta- 

ken off in one whcle piece. Stuff it with nice 
 forcemeat, roll it like a collar, and then ſtew it 
tender in gravy. Put it into the, middle of a 
diſh, and the haſh all round it. Garniſh it 
with forcemeat balls, and the brains made into 
little cakes dipped in butter and fried. You may 


pleaſe, if you chooſe to add to its richneſs. 
4118 Scotch Collops white, © 


Cut your collops off the thick part of a leg of 


veal, of the ſize and thickneſs of a crown-piece. 
Put a lump of butter into a toffing-pan, and ſet 
it over a flow fire, for a briſk fire will diſcolour 
your collops. Before the pan is hot, lay in the 


collops, and keep turning them over till you ſee 
the butter is turned to a thick white gravy. . 
Put your colleps'and gravy into a pot, and fie 
them upon the hearth to keep warm. Put cold 
butter again into your pan every time you fill 
it, and fry them as above, and fo continue till 


you 


— 


add wine, morels, truffles, or what elſe you 


| 
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you have finiſhed. When you haye fried them, 
pour your gravy from them into your pan, 
with a tea- ſpoonful of lemon pickle, muſhroom 


catchup, caper li Fs beaten mace, chyan pep- 


per, and ſalt. hicken with. flour.an butter, 


20 when it has well boiled, put in the yolks of 


two eggs well beaten, and mixed with a tea- 
ſpoon ful of rich cream. Keep faking: your 
pan over the firs till your gravy looks of a fine 
th' Nenn . and then put in your collops, and 


ak! heme When they are qui e hot, put. 


them on 10 dich with ſorcemeat balls, and 
lie; vor them pickled muſhrooms. Garniſn 


with barberries and pickled - _ 


fend en up to table. 


_ % 


| Scotch Collops brown. 


For brown collops, cut them in the 1 
manner as you did for white collops; but brown 


your butter before you 75 in your collops; Fry 


them over a briſk fire, ſnake and turn them, 
and keep them on a ſine froth When they are 
of a light brown, put them into a pot, and fry 


them as the white ones. When you have fried 


them all brown, pour all the grayy from thein 
into a clean toſfing pan, with half a pin“ of 
gravy made of the bones and bits you cut the 
collops off, two ſpoonfuls of lemon pickle; a 
large one of .catchup,. the ſame of browning, 
halt an ounce of morels, half a lemon, a little 
anchovy, chyan, and ſalt to your taſte. Thicken 
it with flour and butter, and let it boil five or 


ſix minutes. Tben put in your collops, and 


ſhake them over the fire; but take care that 
they do not boil, as that will make * 0 
n 


- 
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| © you like. Coyer thom down cloſe, and ftew | 
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hen they have ſimmered a little, take them 
out with an egg ſpoon, lay them on your diſh, 
ſtram your grayy, and pour it hot on them. 
Lay over them forcemeat balls, ant little ſlices 
of bacon curled round a ſkewer and boiled. 
Serve them up with a few | muſhrooms over 
them, and garniſhed with lemon and barberries. 
HSGcotceh Collops the French Way. 
Out collops pretty thick, and five or ſix 
inches long, from a leg of veal. Rub them 
over with the yolk of an egg, put pepper and 
falt, and grate a little nutmeg on them, and a2 
little ſhred parſley. Lay them on an earthen 
diſh, and ſet them before the fire. Baſte them 
with butter, and let.them be -of a. fine brown. 
Then turn them on the other fide, rub them 
as above, and brown them the ſame way. When 
they are thoroughly enough, make a good brown ' 
gravy with truffles and morels, diſn up your 
collops, lay truffles and morels, and the yolks 
of hard eggs boiled, over them. Garniſh with 
lemon and eriſp parſley, and ſend them up to 
© _ Gigot of Mutton with Spaniſh Onions. 
Take a leg of mutton that is cut with part of 
© the loin, that being called by the French a Gi- 
got. Let it hang two or three days, and then 
pat it into a pot juſt big enough to hold if; 
pour in a little broth, and then cover it with | 
water. Put in about a dozen of Spaniſh onions, 
with the rinds on, three or four carrots, a tur- 
nip or two, ſome parſley, and any other herbs 


them 


o 


them for three or four hours; but take your 
onions out after an hour's ſtewing, and take 


the firſt and ſecond rinds off. Put them into 


a ſtewpan, with a ladle or two of your cullis, a 
muſhroom or two, or truffles minced, and a 
little parſley. Take out your matton, and 
drain it clean from the fat and liquor. Then 
ſeaſon your ſauce and make it hot; ſqueeze in 
a lemon, pour the ſauce over it, and ſend it up 
to table with the onions round it. C02 


Lex of Mutton Modina-Faſbion. a 12 80 


| Bone a leg of mutton quite to the end, which 
vou muſt leave very ſnort. Boil it in three 
parts water and one broth, and then take it out. 
Cut the upper part croſs- ways, into which ſtaff 
butter and bread crumbs, ſeaſoned with pepper, 
ſalt, and ſweet herbs chopped. Then put it 
into a ſtewpan with a little of the broth, and à 
little white wine. Add the Juice of a Seville 


. 
* 


orange to the ſauce, and when it is done, din 


it, and ferve it up. has 
Split Leg F Mutton and Onion Sauce. 5 


Split the leg from the ſhank to the end, and 


ſtick a ſkewer in to keep the nich open. Baſte 
it with red wine till it be half roaſted; then 
take the wine out of the dripping-pan, and put 
to it an anchovy. Set it over the fire till the 
anchovy is diffolved, rub the yolk of a hard egg 
in a little cold butter, mix it with the wine, 
and put it into your ſauce-boat. Put good 
onion ſauce over the leg when it is roaſted, and 
{end it up to table. e Farr RAN 
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"hep of Mutton a la Daube. 


. Lard a leg of mutton with bacon, half roaſt 

It, and then put it into a pot that will Juſt hold 
it, with a quart of mutton gravy, half a pint of 
_ vinegar, ſome whole ſpice, ſweet-marjoram, 

winter ſavory, and ſome green onions, . When 

it is tender, take it up, and make the ſauce with 

ſome of the liquor, muſhrooms, fliced lemon, 

two anchovies, a ſpoonful of colouring, and a 

piece of butter, Pour ſome into a boat, and the 
— reſt over the mutton. 


Leg , Mutton à la Made. 


Lard a leg of mutton quite through with 

: large pieces of bacon rolled ; in, chopped ſweet 

= and fine ſpices. Braze it on a pan of the 

ſame ſize with Mlices of lard, onions, and roots, 

and ſtop. the ſteam very cloſe. When it is 

done, add a glaſs of white wine, and ſtrain the 
ſauce. 


Leg f Mutton & la haut Gott... 


Hang up a leg of mutton for a fortni bt, and 
then ſtuff every part of it with ſome Peg of 
garlick ; rub it with pepper and falt, and then 
toaſt it. When it is properly done, put ſome 

| good gravy and red wine into the diſh, and fend 
it up to table. 


8 ] Leg of Mutton os 


. Raiſe the ſkin of a leg of mutton, take out 
the lean part of it, and chop it exceedingly fine, 
with an anchovy. Shred a bundle of ſ 8 5 

grate a penny — half a lemon, ſome nut 

pepper, and ſalt, to your taſte. Make them into 
— a force- 
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à forcemeat, with three eggs, and a large glaſs 
of red wine. Fill the (kin with the forcemeat, 
but leave the bone and ſhank in their places, 
and it will appear like a whole leg. Lay it on 
an earthen difh, with a pint of red wine under 
it, and ſend it to the oven. It will take two 
hours and an half. When it comes out, take 

off the fat, ſtrain the gravy over the mutton, 
lay round it hard yolks of eggs, and pickled 
muſhrooms. Send it up to table, garniſhed 
with pickles. \ * 


Leg of Mutton ragooed. 
Take all the ſkin and fat off a leg of matton, 
eut it very thin the right way of the grain, then 
butter your ſtewpan, and ſhake ſome flour into 
it. Slice half a lemon and half an onion, cut 
them very ſmall, a {mall bundle of ſweet herbs, 
and a little blade of mace. Pur all together 
with your meat into the pan, ſtir it a minute or 
two, and then put in fix ſpoonfuls of gravy. 
Mince an anchovy ſmall, and mix it with ſome 
butter and flour. Stir it all together for ſix mi- 
nutes, diſh it up, and ſend it to table. | 
Leg of Mutton & la Royale, 

Take off the fat, ſkin, and ſhank-bone of a 
leg of mutton. Lard the meat with bacon, and 
ſeafon it with pepper, ſalt, and a round piece, 
of about three or four pounds, of beef, or leg of 
veal, alſo larded. Have ready boiling ſome 
hog's lard, flour your meat, and give it a colour 
in the lard, Then take out the meat, and putit 
into a pot, with a bundle of ſweet herbs, ſome 
parſley, an onion ſtuck with cloves, two or three 
| W blades 
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des mage, ſome whole pepper, and three 

warts of gravy... Cover it cloſe; and let it boil 
. == for: two hours. In the mean time, get 
—— a ſweetbread ſplit, cut into quarters and 
broiled, a few truffles and morels fewed ; in a 
quarter of a pint of ſtrong gravy, a glaſs of red 
wine, a few muſhrooms, two PLA. of catch= 
up, and ſome aſparagus tops. Boil, all theſe 
together, and then lay the mutton in the middle 
of the diſh. Cut the beef or veal into ſlices, 
make a rim round your muiton with the llices, 
and pour the ragoo over it. When you have 
taken the meat out of the pot, ſkim all the fat 
off the gravy, ſtrain it, and add as much to the 
Other as will fill the diſh. Garniſh with {expats 
and ſend it up to table. 


Shoulder of Mutton in Fr 3 $i 
_ Having roaſted your ſhoulder almoſt enough, 


| take off the ſkin about the thickneſs of a crown 


piece very carefully, and with it the ſhank-bone 


at the end. Seaſon that ſkin and ſhank-bone 


with pepper and ſalt, a little lemon peel cut 
{mal}, and a few, ſweet-herbs and; crumbs 
bread. Lay this on the gridiron, and let it be o 
a fine brown, Jn the mean time take the reſt 
of the meat, and cut it like a haſh about the 
bigneſs of a ſhilling. Save the gravy, and put 
it to it, with a few ſpoonfuls of ſtrong, gravy, 
half an onion cut fine, a little nutmeg, a: little 
pepper and ſalt, a little bundle of ſweet-herbs, 
ſome gerkins cut very ſmall, a few muſhrooms, 
two ot three truffles cut ſmall, two ſpoonfuls of 
either red or white wine, and throw a little flour 
over the meat. Let all theſe ſtew. together 
very . for five or tix minutes; but take care 
not 


— DISHES, as: 
not to let it boil. Tale cut the ſweet herbs, 
and put the haſh into a diſh ; lay the broiled 

Upoit ith and ſerye jt'up, © 135385 


ho - Shoulder of Mutton  ſurprized. 


Half boit a ſhoulder of mutton, put it into a 
l with two quarts of veal gravy, four | 
dunces of rice, a little beaten 'mace, and a tea- 
ſpoonful of muſhroom powder. Stew it till the 
ice is enough, which it will be in about an 
hover, w_ then take up your mutton, and keep 

15 5tthot. : Put half a pint of cream to the rice; 


dn a piece of butter rolled in flour. Shake it 


well, and boil it a few minutes. Lay your mut- 
tom in the diſh, and pour your gravy over it. 
Garniſh with either pickles or . and 
ſend it up to table. [ 


| Neck of Mutton lardid with Hom avid e 


Take the fillet'of a neck of mutton, and lard 3 


it quite through with ham and anchovies, firſt 
rolled in chopped parſley, ſhalots, ſweet herbs, 
pepper, and ſalt. Then put it to braze or ſtew 
ima little broth; with a glaſs of white wine, 


When done; Kim and ftrain the ſauce, and ade 


2 little cullis to give it a proper conſiſtence. 
Squeeze in the juice of half a lemon, 1 i 
upon the meat and ſend it up to table. 


Mert of Mutton, called the Hafty Difp. 


N Provide yourſelf with a large pewter or filyer 
dich, made like a deep ſoup-difh, with an edge 
about an inch deep on the inſide, with à lid 
made to fit it, and a handle at top, fixed fo faſt, 
1 Fu ny lift it up full by that handle with- 
ez | out 
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out any danger of its falling. This aifh 3 is cal- 
led a Necromancer. Take a neck of mutton 
of about fix pounds, take off the ſkin, cut it 
into chops of a moderate thicknets. Vice a 
French roll thin, peel and flice à large onion, 
pare and flice three or four turnips, lay a row 
of mutton in the diſh, on that a row of roll, 
then a row of turnips, and then onions ; put a 
little ſalt, then the meat, and ſo on. Put to it 
a ſmall bundle of ſweet herbs, and two or three 
blades of mace. Fill the diſh with boiling was 
ter, and having covered. it cloſe, hang it on the 
back of two chairs by the rim. Take three 
| ſheets of brown paper, tear eaeh ſheet, into hve 
pieces, and draw them through your hand. 
Light one piece, and hold it under the bottom 
of the diſh, moving the paper about as faſt, as it 
burns; light another, till all ate burnt, and your 
meat will then be enough, Fifteen- minutes 
will be ſufficient to do it. Send it to table wok 
iu the difh.- 


Saddle of Mutton a St. Mentheut, 


Having taken the ſkin off the hind part of 2 | 
ch ine of mutton, lard it with bacon, ſeaſon it 
with pepper, ſalt, mace, beaten claves, nutmeg, 
young onions, {ſweet herbs, and pariley, all 
chopped fine, Put layers of bacon in a large 
oval or gravy pan, and then layers of becf, tilt 
the bottom is covered. Put in the denden then 
Jayers of bacon on that, and a layer of beef, 
Pour in a pint of wines and as much good gravy 
as will ſtew it. Put in two or three ſhalots, 
and cover it cloſe. Put fire over and under it, 
i you have a cloſe pan, and let it ſtew for two 

hours. 


PH 
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hours. As ſoog as it is done, take it out, firew 
crumbs of bread all over it, and put it into the 
oven to brown, or *brown it before the fire. 
Strain the gravy. it was ſtewed in, and boil it 
till there be only a ſufhcientquantity for ſauce. 
Lay the mutton. in a diſh, pour in the ſauce, 
— ſend it up to table. 


Mutton the Turkiſh Way. 


Cut the meat in flices, and waſh it with vir 
negar. Put it into a pot with ſome whole pep- 
per, rice, and two or three onions, Stew them 
very flowly, and ſkim them frequently, As 
ſoon as it is tender, take out the onions, put ſip- 
pets into the diſh under them, and ſerve them 


up. 


Mutton à la ee N LF 


Take a leg of mutton, and cut ſome ſhort 
ſteaks from it, Make a forcemeat with crumbs 
of bread, a little chopped ſuet, or a bit of butter, 
lemon-peel grated, parſley ſhred fine, pepper, 
ſalt, and nutmeg, mixed up with the yolk of an 
egg · Pepper and falt the ſteaks, and lay on the 
ſorcemeat. Butter ſome half ſheets of writing 
paper, and in each wrap up a ſteak, twiſting the 
paper neatly.” Fry them, or do them in a Dutch 
oven. Put a little gravy into the diſh, and 
ſome in a boat; garniſh with pickles, and ſend 
them up to table. 


I Baſque of Mutton. 


Take a copper diſh of the ſize of a ſmall 
punch-bowl, and lay the caul of a leg of veal 
into it, Chop exceedingly ſmall the lean of a 
leg of mutton that has been kept a week, Then 


take half its weight in beef marrow, the crumb: 
D 4+ ob 
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3 4 Harrico of Mutton. 


Out a neck or loin. of mutton into thick 

- » chops, flour them, and fry them brown in a 
©, kittle butter@Then take them out, and put them 
ona ſie ve todrain, Put them intoa ſtewpan, and 
dTover them wich gravy. Put in a whole onion, 
With a turnip or two, and ſtew them tender. 


7 


* 


of à penny loaf; the rind of half a lemon grated, 
half a pint of red wine, the yolks of ſour eggs, 
and two anchovies. Mix them well together, 
and lay them iri the caul in the inſide of the 
diſh. Faſten the caul, bake it in a quick oven, 
and when it cames out, lay your diſh upſide 


gown, and turn the whole out. Pour ſome 


brown gravy over it, and put ſome yeniſon 
ſauce into the diſh, Garniſh with pickles, and 
lend it vp to table. 1 | 


+» 
* 


Then take out the . chops, ſtrain tlie liquor 
through a ſieve, and ſkim off all the fat. Put 
a little butter into the flewpan, and mix it with 


- ſpoonful of flour. Stir it well till it is ſmooth, 


then put in the liquor, and ftir it well all the 


time you are pouring it in, or it will get into 


tumps. Then put in your chops with a glaſs 
of Liſbon. Have ready fome carrots, about three 
quarters of an inch long, and cut them round 
with an apple corer, ſome turnips cut with a 
turnip ſcoop, and a dozen ſmall onions blanch- 
ed, Put them to your meat, and ſeaſon with 


pepper and ſalt. Stew them gently for a quar- 
ter of an hour, and then take out the chops 
with a fork. | Lay them on the diſh, and pour 


the ſauce over them. Garniſh with beet root, 
and ſend them te table. This is a very pretty 


duh for ſupper. a 


\ 
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1 Hodge-podge of: Maile 5 _ 


Take off the fat of a neck or loin of t mutton, 
and cut it into ſteaks. Put them into a pitcher, 
with ſome lettuce, turnips, carrots, two cucum- 
bers quartered, fout or five onions, and a little 
pepper and ſalt Stop the pitcher very cloſe, 
but do not put any water intd it. Then put 
the pitcher into a pan of , e and let 
it boil tour hours, and keep the pan ſup lied 
with freſh boiling water as it waſtes, 1 it 
out of- the pitcher, and ſerve It up. 9 
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1 Matton Rumgs 3 bn Beih. 6 ty 


Take ſix mutton rumps, and boil them for . 
quarter of an hour. Then take them out, and 
cut them in two, and put them into a ſtewpan, - 
with half a pint of good gravy, a glaſs of white 
wine, an onion ſtuck with cloves, and a little 
chyan pepper and ſalt! Cover them cloſe, and 
ſtew them till they be tender. Then take out 
the onion, thicken the gravy with a little butter 
rolled in flour, and put in a ſpoonful of brown- 
ing, and the juice of half a lemon. Boil it up 
tillit be ſmoctli; but take care not to make it 
too thick Put in your rumps, give them a 
toſs or two, and diſh them up hot. You may 
garniſh with horſe - radifn and beet - root. If you 
chooſe, for variety ſake, you may leave th 
rumps whole; and-lard ſax kidnies on one "_ 7 
and do them the ſame as the rumps, only not 
boil them. Put the rumps in the middle {hy 83 2 
diſh, and the kidnies round them, (or the kid 
nies will make a pretty n of Lü ; 
ang pour the ſauce over all. 


Ds — 


S8 MADE, DISHES. 
To force a Quarter of Lamb. 


Cut a long ſlit on the back ſide of a large le 
of lamb, and take out the meat; but be caref ful 
that you do not deface- the other ſide. Chop the 
meat ſmall with ſome marrow, half a pound of 
beef ſuet, ſome oyſters, an anchovy waſhed, an 
onion, ſome ſweet herbs, a little RE ITE | 
and ſome mace and nutmeg. Beat theſe all to- 
ether in a mortar, and ſtuff up the leg in the 
| it was before. Sew. it up, and rub it; all 
over with the yolks of eggs well beaten. Spit 
it, flour it all over, lay it to the fire, and baſte 
it with butter, and an hour will roaſt it. In 
the tnean time, cut the loin into Heaks, ſeaſon 
them with pepper, ſalt, nutmeg, lemon peel 
cut fine, and a few herbs. Fry them in freſh 
butter till they are of a fine brown; then pour 
out all the butter, put in a quarter of a pint of 
white wine, ſhake it about, and then add half a 
pint of ſtrong gravy, in which has been boiled 
ſome good ſpice, a quarter of a pint_of gyſters 
and their liquor, fome muſhrooms, anda ſpoon- 
ful of their pickle, a piece of butter rolled in 
flour, and the yolk of an egg finely beaten. Stir 
all theſe together till they be properly thick, 
and then lay your leg of lamb in the diſh, and 
the loin round it. Pour the ſauce over them, 
garniſh with lemon, and ſend it up to table. 


Lamb Chops en Caſarole. 


Put ſome yolk of eggs on both ſides ſome 
chops cut off a loin of lamb, and ftrew bread 
crumbs over them, with a little cloves and 
mace, pepper and ſalt mixed, Fry them of a 

1 nice 


MADE DISHES. 5 


nice light brown, and put them round a diſh as 
cloſe as you can; but leave a hole in the mid- 
dle to put in the following ſauce. Take all 
forts of ſweet herbs and partley finely chopped, 
and ſtew:them alittle in ſome good thick gravy. , 
Garniſh with criſped parfley.. a 


To dreſs Lamb's Bits. ö 
Take ſome lambs ſtones, and ſkin and ſplit 
them. Lay them on a dry cloth with the ſweet - 
breads and liver, and dredge them well with 
flour. Fry them in boiling lard or butter till 
they be of a light brown, and then lay them on 
a ſieve to drain. Fry a good quantity of parſleyyr, 
and lay your bits in the dith, and your parſley 
in lumps over it. Pour melted butter round 
- them, and ſend them up to table. 
Lamb's Sweetbreads. + 
Having blanched your ſweetbreads, put the 
x little time into cold water. Theu put them 
into a ſtewpan with a ladle of broth, ſome pep- 
per, ſalt, a {mall bunch of green onions, and a 
blade of mace. ' Stir in a bit of butter with ſome 
flour, and ſtew them all about half an hour. 
Have ready two or three eggs well beaten ir 
cream, with a little nunced parſley and nutmeg; 
Put in ſome ready boiled tops of aſparagus, and: 
put them into your other articles; but take 
mw 9 a that it does nat curdle. Add fome- 
emon or orange juice, and ſend it to table. 
You may make it a pretty diſh by the addition 
of peas, young gooſeberries, or kidney beans. 


— D 6 | | | 7. 
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| 6a © MADE DISHES: 
eee. 
| Hang up a-chine of pork for four or five days, 
and then make four holes in the lean. Stuff it 
with a little of the fat leaf chopped very ſmall; 
ſome parſley, thyme, a little ſage and ſhalot cut 
very fine, and ſeaſoned with pepper, ſalt, and 
nutmeg. You may ftuff it as thick as you 
. chooſe. Put ſome good gravy into the diſh, for 
ſauce uſe apple · fauce and potatoes, and ſendiit 
P70 barbacutd Pig. 


7 
* * 


Having managed a pig, of nine or ten weeks 

old, in every reſpect as for roaſting, make a 

: ſtuffing with a few ſage leaves, the liver of the 

- pig, and two anchovies boned, wafhed, and cut 

very ſinall. Put them into a mortar with ſome 

- crumbs of bread, a quarter of a pound of batter, 

2 very little chyan pepper, and half a pint of 

Madeira wine. Beat them to a paſte, and ſew: 

it up in the pig. Lay it down at a great diſ- 

tance from a large brifk fire, and ſinge it well. 

Put into the dripping-pan two bottſes of Ma- 
deira wine, and baſte it well all the time it is 
roaſting. As ſoon as it is half roaſted, put into 

the dripping- pan two French rolls, and if there 
be not wine enough in the dripping- pan, put 
in more. When the pig is nearly done, take 
gut the rolls and fauce, and put them into a 
ſaucepan, with an anchovy cut ſmall, a bunch 
of ſweet herbs, and the juice of a lemon. Take 
up the pig, put an apple in its mouth, and 
a roll on each fide. Strain the ſauce over it, 

and fend it up to table. | 


A Pig 
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A Pig au Pere Duillet. oy 3 
Having cut off the head, and quartered the 
pig, lard the quarters with bacon,” and ſeaſon 
them with mace; cloves, pepper, nutmeg, and - 
ſalt. Put à layer: of fat bacon at the bottom of 
a kettle, lay the head in che middle, and the 
quarters round. Then put in a bay leaf, an 
onion ſliced, lemon, carrots, parſnips, parſley, 
and chives. Cover it again with bacon, ſtew 
it for an hour, and then take it up. Put your 
pig into a ſtewpan or kettle, pour in a bottle of 
white wine, cover it clofey and let it ſtew an 
hour very ſoftly. If you intend to ſerve it up 
cold, let it ſtand till it be cold, then drain it 
well, and wipe it to make it look white. Lay 
it in a diſh with the head in the middle, and the 
quarters round, and throw ſome green Ry 
all over it. Indeed, either of the quarters, lat 
in water-crefles, is a pretty little diſh; : If you 
intend to ſerve it up hot, while your pig is 
ſewing in the. wine, take the firſt gravy it was 
ſtewed in, and ſtrain it; ſkim” off all the fat, 
take a ſweetbread cut in five or fix flices, ſome 
truffles, morels, and muſhrooms, Stew theſe 
all together tiH they are enough, then thicken 
it with the yolks of two eggs, or a piece of but- 
ter rolled in flour, and when your pig is enough, 
take it out, and lay it in the diſn. Put the wine 
it was ſtewed in to the ragoo, then pour all over 
the pig, garniſh with lemon, and ſend it to table. 


5 Pullis à la St. Menebout. N " Þ 


© Truſs thelegs in the body, fit them all along. 
the back, and ſpread them open on a table. 
FUE Tu (195 LH Taka 
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Take out the thigh-bones, and beat them with 
a rolling- pin. Then ſeaſon them with pepper, 
falt, mace, nutmeg, and ſweet herbs. Take a 
pound and a half of veal cut into thin flices, and 
put it into 2:ſiewpan of a convenient Gze,.to 
ew the pullets in. Cover it, and ſet it over 
a love or ſlow fire; and. when it begins to ſtick 
to the pan, ſtir in a little flour, hd. ſhake the 
pan about till it be a little brown. Then pour 
in as much broth as will ſtew the pullets, ſtir it 
ther, put in a little whole pepper, an onion, 
and a little piece of bacon or ham. Put in your 
pullets, cover them cloſe, and let them ſtew half 
5. hour. Ihen take them out, lay them on 
gridiron to brown on the inſide, firew them 
"_ . the yolk of an egg, "Cady bread 
crutabs, and baſte them with a little butter. 
Let them be of a fine brown, and boil the gravy 
tall there is about enough for ſauce ; ſtrain it, 
put in a few muſhrooms, and a ſeal. piece of 
butter rolled in flour. Lay the pullets in the 
diſh, pour in the ſauce, nh wth m_—_— 
wy ſend them to table, 


C hicken pulled. 


| * chicken that has been rather under roaſted: 

is beſt for this purpoſe. Cut off the legs, rumps, 
and fide-bones together, and pull all the white 
part in little flakes, free from any fin. Toſs it 
up with a little cream, thickened with a piece 
of butter mixed with flour. Stir it till the but- 
ter is melted, and add to it. mace finely pound- 
ed, ſome whole pepper, ſalt, and a little lemon. 
juice, Put chis into a diſh, Jay the rump in the 
middle, the legs at each end, peppered, ſalted, 
and broiled, and ſend them up to table. 


DO. 
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To dreſs Chickens the Storch May. 


' You muſt rſt fin your. "chickens, wa 
and then 4 them 6 clean cloth e 
them, and put them into a ſaucepan with juſt 
water enough to cover them.” Put in a little 
bunch of parfley, and ſome'chopped, and a blade 
or two of mace. Cover them cloſe down. Beat 
up five or 11x eggs with the whites, and pour 
rh into the liquor as ſoon as it boils. As 
ſoon as they are enough, take out the bunch, of 
parſley, and ſend them to table with the liquor 


in a deep diſh. While they Are eh take | 


care to properly Kin them. Rar 
| . Chickens in Alpic. 5 


Take two ſmall chickens, and put into at 
the pinions, livers, and giz2ards, with a piece of 
butter, and ſome pepper and ſalt. Cover them 
with fat bacon, then with paper, run a 'ong 
ſkewer through them, tie them to a ſpit, 


roaſt them. When are cold, cut them 
up, put them into the following Cavce, ſhake 
them round in it, and let 1. lie a few mi- 
nutes before they are diſhed. Take as much 
cullis as you ſhall want for ſauce, beat it with 


_ - ſmall green onions chopped, or ſhalot, a little 


tarragen and green mint, pepper and ſalt. 
* 2 oi! Fewls fuffed, 1 katie 1 


4; 
1 your fowls, fill them with the follows 
ing forcemeat, and roaſt them, Take half a 
pound of beef ſuet, the meat of a ſowl cut ve 
ſmall, and beat them in a mortar, with a po 


of f veal, ſome. truffles, morels, and muſhrooms, 
cut 


* - o 
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el? 6 ban OR 7 af 
Take a lee, And with your: Sngerrindh 
the. ſkin fröm the breaſt-bonèe. Cut at yeal 
ſweetbread very ſmall, a few' oyſters, 4 few 
muſhrooms, an anch6vy; ſome pepper, a little 
nutmeg, ſome lemon- peel, and a little thyme; 
Chop. all together ſmall, and mix it withithe 
yolk of an egg. Stuff it in between the ſkin 
and fleſh, but take care that you do not break 
the Kin, and then ſtuff what oyſters you pleaſe 
into the body of the fowl. - If you chooſe” it, 
vou may lard the breaſt of your fowl with bas. 
con. Paper the breaſt, and roaſt it. Make a wa 1 
gravy; oa with lemon, auch ſend it 
N eee 2:1 1 ou? 1979 | 
U "Turkey 215 Duke r 
mee A the turkey down the back x jeſt g 
enou to enable you to bone it, without ſpoi'- 
ing ' look of it, Muff it with forcemeat made 
of oyſters chopped fine, crumbs of bread, pep- 
per, tas, ſhalots, a very little thyme; parſtey, 
and butter. Fill it as fult as youttike, few it 
up, and tie it up in a clean cloth. Then boil it 
till it be white ; but de careful not to do it too 
much. You may ſerve it up with oyſter: ſauce, 
or make a rich gravy of the bones, with a piece 
veal, mutton, and bacon, ſeaſoned with pep- 
5 falt, malots, and a little bit of mace. Strain 
it off chrough a ſieve, and ſtew your turkey i in 


36/3 it, 
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it, aſter it is half-boiled, juſt half an hour, Diſſi 
it up with the gravy after it is well Ki mmedt 
ſtrained, and thickened with a feu muſhrooms 
ſtewed white, or ſtewed' palates, forcemeat balls; 
fried oyſters, or fweetbreads, and aries of * 


mon. 
* ri * a 


Take a e and as many chickens as 700 1 
like, ſeaſon them with ſalt, pepper, and cloves;, 
and boil them ; and to every quart of broth, put 


a a quarter of a pound of rice, or vermicelli. Z 
T glaze a Turkey, 8 

Pick, draw, and ſinge a oung IRE but 
do not let it be too ſmall. , it a little time 


over a clear charcoal fire, and turn it often. 


Prepare a ragoo of ſweethreads, take off the tur» 


key, ſplit it down the back, fill it with. the ra- 
goo, ſew it up, and lard it with, bacon. At he 
bottom of a deep ſtewpan put ſome ſlices of - 
ham, veal, and beef. Lay the turkey upop. 


theſe, and Rm over it ſome ſweet herbs, Over, 
them cloſe, and let them ſtew over a low, fire. 
When they are enough, take off the ſtewpan, 
take out the turkey, and then , pour into the 


turkey a little good. broth, Stir it about, rain. 


off the liquos,- „ kim off the fat. Set it 
over the — again, and boil it to a jelly. Then 
put in the turkey, and ſet the pan over a gent 

fire or ſtove, and it will be ſoon. well glazed. 
Pour ſome eſſence of ham into the A and put 
in Bae eee Fe 8 


0 


Turkey à a 5 Huis. id re u 


Having trofſed a turkey with the legs. i in- 
wards, Hatten i it as much as you can, and put 


2 | it 


. 
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into a ſtewpan, with melted lard, chopped par. 
fley, ſhalots, muſhrooms, and a little garlic, 
Give it a few turns on the fire, and add the 
Juice of half a lemon to keep it white, Then 
put it into another ſtewpan, with ſlices of veal, 


a ſlice of ham, the melted lard, and every thing 
as uſed before, adding whole pepper and ſalt. 


Cover it over with flices of lard, and ſtew it 
ently about half an hour over a flow fire, 
Then put to it a glaſs of wine, and) a little 
'broth, and finiſh the brazing. Skim and ſtrain 


* 


the ſauce, add a little cullis to it, reduce it to a 


proper conſiſtence, and then ſend it up to table. 


| Ducts ala Mode. | 
Take two ducks, flit them down the backs, 
and bone them carefully. Make a forcemeat 
of the crumb of a penny loaf, four ounces of fat 
bacon ſcraped, a little parſley, thyme, lemons 
peel, two ſhalots or onions ſhred very fine, with 
pepper, ſalt, and nutmeg, to your taſte, and 
two eggs, Stuff your ducks with this, and few 


them up. Then lard them down each fide of 
the breaſt with bacon, dredge them well with 
flour, and put them into a Dutch oven to 


brown. Then put them into a ſtewpan with 
three pints of gravy, a glaſs of rec wine, a tet. 
fpoonful of lemon-pickle, a large one of wal- 
nut and muſhroom catchup, one of browning, 
and an anchovy, with chyan pepper to your 
taſte. Stew them gently over a flow fire for an 
hourz and when they are enough, thicken 
your gravy, and put in a few truffles and mo- 


xels. Strain your gravy, and pour it upon 


| Ducklings 
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= |  *' Duthlings rolled. 


Cut a pretty large duckling into two, bone it 
thoroughly, and lay on a forcemeat made with 
the breaſts of roaſted poultry. Roll it up, tie 
{lices of bacon round it, and boil it in a little 
broth, with a glaſs of white wine, a bundle of 
ſweet herbs, and two cloves. When it is done, 
gently ſqueeze out the fat, and wipe the duck 
clean. Send it up to table with What ſauce you 

like beſt. | SOT * 


' To marinade a Gorfe. | 


Take, all the bones out of your gooſe, and 
make the following forcemeat. Take ten or 
N twelve ſage leaves, two large onions, and two or 
6 three large ſharp apples, ſhred very fine. Mir 
ö theſe with the crumb: of a penny loaf, four 
ounces of beef marrow, a glaſs of red wine. 
half a nutmeg grated, pepper, ſalt, and a little 
lemon- peel ſhred ſmall. Make this into a light 
ſtuffing, with the yolks of four eggs, about an 


J 


= 
* - 


hour before you want it, and then put it into 
0 the gooſe. Fry the gooſe of a good brown, then 
; put it into a deep ſtewpan, with two quarts of 


WH good gravy, and cover it cloſe. Having let it 

ſtew two hours, take it out, and ſkim off the 
fat. Add to it a large ſpoonful of lemon 
pickle, one of browning, one of red wine, an 
anchovy ſhred fine, beaten mace, pepper and 
falt to your palate.  Thicken it witk flour and 
butter, give it a boil, diſh-up your gooſe; {train 
your gravy, and pour it aver it. 
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63 MADE DISHE$, 
Pigcons en Compote. 

| Skewer fix - 424k Pigeons as for boiling, * 
Grate the crumb of a penny loaf, take half nd 
pound of fat bacon, ſhred fome ſweet herbs am ther 
parſley fine, two ſhalots or a little onion, a litth Wa cl 
lemon- peel, and a little grated nutmeg ; ſeafon Wt | 
it with pepper and ſalt, and mix it up with the Were 
yolks. of two eggs. Put this fotcemeat into = | 
the craws and bellies of your pigeons, land WM 1 
them down the breaſt,” and fry them brown let 
with a little butter. Then put them iuto s eri 
ſtew pan, with a pint of. ſtrong brown gravy, 2 pie 
ill of white wine, and ſtew them three quar- bor 
ters of an hour. Thieken it with a little butter WM 10 
rolled in flour, ſeaſon it wittMalt and chya N |= 
pepper, put the ' pigeons in the diſh, and train Pa 
the gravy over them. Send them up hott il 
Table, with. ſome forcemeat balls laid round m 
them. * e eee ieee ee 72 5 dc 
9 Pigeons à la Soufſel. © al 


- "Having boned four pigeons, make a' force- Will © 
meat as above directed. Stuff them, and put 


2 


them into a ſtewpan with a pint of veal gravy. 


Stew them very gently half an hour, and then 


take them out. Wrap them all round withk 
veal torcemeat, tub them over with the yolk af 


an egg, and fry: them in good dripping of a nice 
brown. Take the gravy they were ſtewed in, 
Kim off the fat, thicken it with a little butter 


rolled in flour, the yolk of an egg, and; a gil ef 


eream beat up. Seaſon it with pepper and ſalt, 
mix all together, and keep it ſtirring one way 
till it is ſmooth. Strain it into your diſh, and. Wl + 
put on the pigeons. Garniſh with plenty f N 
exiſped parſley. n 2 A 


Pigeons d la Duxelle. a 
Take four or five pigeons, cut off their ſeet 


and pinions, and ſplit them down the breaſt; 
then take out the livers, and flatten them with. 
a Cleaver, Make a hot marinade of ſome ſcrap- 
ed bacon, ſeaſoned with a' muſhroom or two, 
green onions, pepper, ſalt, thyme, parſley, and 


alittle nutmeg. iFry all for a few minutes, 
and let the pigeotis be heated through in it, and 


let them remain till you put them upon your 


gridiron. Take a thin flice of ham for each 
pigeon, and put them with the ham always at 
top; that is, when you turn your pigeons, turn 


your ham upon them. For your ſauce, take a 


ladle of gravy, ſome ſweet baſil, a little thyme, 
parſley, and ſhalot, minced very fine, and a few. 
llices of muſhrooms, boiled all together a few. 


minutes. Diſh them up with their breaſt N 


downwards, let your ham continue upon them, 


f 38 ; | * — b 94 
and pour your ſauee over them, with the juice 


of an orange or lemon. 
ut not ni) SMSO oo ning adit ft} 
7 Force your pigeons,” tay a ſlice of bacon on 


their breaſts, and a flice,of veal beaten with the 
back of a knife, and ſeaſoned with mace, pep- 
per, and ſalt. Faſten;, it on with two ſmall. 
ſkewers, which will be better than ty ing it. 
Roaſt them on a fine bird ſpit, baſte them with; 
a piece of butter, then. with the yolk of an egg. 


and afterwards with ſome crumbs of | bread, a 


little nutmeg, and ſweet herbs. When they 
are enough, lay them in your diſh, and pour on 
them ſome good gravy, ſeaſoned with truffles, 


morels, and muſhrooms.” - - 
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1410 iii | 
A Pupton _ 
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A Pupton of Pigeons. 


Roll out a ſavoury forcemeat like a paſte, 
atzd put it into a butter diſn. Put a layer of 
very thin bacon, ſquab pigeons, ſliced ſweet. 
breads, aſparagus tops, muſhrooms, cock ſcombs, 
a'palate boiled tender and cut into pieces, 'and 
the yolks of hard eggs. Make another force 
meat, and lay it over like a pie. Bake it, and 
when it is enough, turn it into a. diſh, pout 
- gravy round it, and ſend it up to table. 
ee” Rabbits pulled. 
Having half boiled your rabbits, with an 
onion, a Tatle whole pepper, a bunch of ſweet 
herbs, and a lemon-peel, pull the fleſh into 
fakes, and put to it a little of the liquor, a piece 
of butter, mixed with flour, pepper, ſalt, nut- 
meg, chopped parſley, and the Iiver boiled and 
bruiſed. Boil this up, and keep ſhaking it round. 

| 7% florendine' Rabbits. 

Take three young rabbits and ſkin them, hut 
leave on the ears. Waſh and dry them with a 
cloth. Take out the bones carefully, leaving 
the head whole, and then lay them flat. Make 
a forcemeat of a quarter of a pound of bacon 
ſcraped, which anſwers the purpoſe much het- 
ter than ſuet, as it makes the rabbits look 
whiter, and eat tenderer. Add to the bacon 
the crumb of a penny-loaf, a little lemon- 
_ thyme, or lemon- peel ſhred fine, parfley chop · 
ped ſmall, nutmeg, chyan, and ſalt, to your 
taſte. Mix them up together with an egg, and 
ſpread it over the rabbits-. Roll them up = 


* 


| MADE U ISHES, T1 
che head, ſkewer them ſtraight, and cloſe the 


ends, to prevent the forcemeat coming out. 


te, Skewer the ears back, and tie them in ſeparate 
of cloths, and boil them half an hour. When you 
et. iſh them up, take out the jaw. bones, and ſtick 
bs, em in'the eyes for ears. Put round them 
nd forcemeat balls and muſhrooms. In the mean 
to time, prepare a white ſauce made of veal gravy, 
nd a little apchovy, the juice of half a lemon, or.a 


ut tea ſpoonful of lemon pickle. Strain it, and 
take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick. 
Keep ſtirring it while the flour is diffolving, and 

an beat the yolk of 'an egg. Put to it ſome thick 


et cream, nutmeg, and falt, Mix it with the 
ito gravy, and let it ſimmer a little over the fire; 
ce but do not let it boil, as that will curdle the 


it. cream. Pour it over the rabbits, and ſend it up 
nd do table. N n 
0. Xabbus en Caſſerolle. 
Divide a couple of rabbits into quarters, flour 
them, if you do not lard them, and fry them in 
ut butter. Put them into a ſtewpan, with ſome 
2 good gravy, and a glaſs of white win. Seaſon 4 
ng them with pepper and ſalt, and a bunch of ſweet | i 
Ke herbs. Cover them down cloſe, and let them 1 
MN ſtew till tender. Then take up the rabbits, 
t- ſtrain the ſauce, thicken it with flour and but - 


* ter, and pour it over the rabbits. 55 

1 Portugueſe Rabbits. 8 
p Truſs your rabbits chicken faſhion, the heads 
ur out off, and the rabbit turned with the back up- 
id wards, two of the legs ſtripped to the claw-end, 
to ad fo truſſed with two ſkewers; Lard'them, 


and 
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and roaſt them, and put what ſauce you dd 
to them. 
To hodge-podge a 8 IE 


Cut your hare into pieces, as if you intended 
it for ſtewing, and put it into a pitcher, with 
two or three onions, a little ſalt and pepper, a 
bunch of ſweet herbs, and a' piece of butter, 

Stop the pitcher very cloſe, to prevent the ſteam 
from getting out, ſet it in a kettle fullÞof boil- 
ing water, keep the kettle filled up as the water 
waſtes, and let it ſtew four or five hours. You 
may, if you chooſe it, when you put the hare 


* 


into the die put in a lettuce, Een tur- 5 


nips, an nd celery. doh 1 


* : % 1 
* 1. i Yi ws Fd 
4 


This is done in ei the Wo: manner a 


the above, with this difference only, that ſome 


people latd the hare, here and there, with bean. : 


Pheaſants à la Braxe. i 
Corer the bottom of your ſtewpan with a 


yer of beef, a layer of veal, a ſmall piece 4 » 
_ . bacon, part '6f a cartot, an onion ſtuck with 


cloves, a blade or two of mace, a ſpoonful of 


black and white pepper, and a bundle of ſweet. 


Kerbs, Then put id your pheaſant, and covet 
it with a layer of beef and veal, and a fweet- 
-bread.- Ser it on the fire for fire or i {ix minutes, 
and then pour in two quarts of boili v 

Cover it cluſe, and 4 an Roe p66 £ 
| balf very gently., Then take up your pheafant, 
and wer it 2 5 Let the gravy boil till it is 
reduced to about a pint, chen ſtrain it off, and 
put it in again. Put in the veal ſoreetbread that 


- 2 
1478 


way 
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was ſtewed with the pheaſant, ſome truffles and- 
morels, the livers-of fowls, attichoke bottoms, 
and ſome aſparagus tops, if you have any. Let 


theſe ſimmer-in the gravy five or ſix minutes, 


and then add two ſpoonfuls of catchup, a « ue: i 
full of browning, and a little piece of butter rol- 
led in flour. Shake all together, then put in 
your pheaſant, with a feu muſhrooms, and let 
them ſtew about five or fix minutes more. Take 
up your pheaſant, pour the ragoo over it, 

1 balls _ it, on with = 
| and ſerve ig ups! 796 


Ping iter in a 


1 
1 


| Take ds roaſted partridges, and the geh ek 
a a large fowl, a little parboi led bacon, ſome mar- 


row or ſuet finely chopped, a few-muſhrooms + 
and morels cut very fine, ſome truffles, and ar- 
tichoke bottoms. Seaſon. them with beaten 
mace, ſalt, pepper, a little nutmeg, {weet herbs. 
chopped fine, and a crumb of a twopenny loaf 
ſoaked in hot gravy. Mix all well rogether, 
with the yolks of two eggs, and make your. 
panes on paper, of a round figure, and the thick- 
neſs of an egg, at a proper diſtance from one 
another. Dip the pomt of a knife in the volk 
of an egg, in order to ſhape them, bread them 
neatly, and bake them a quarter of an hour in 
a quick oven. Obſerve to boil the truffles and 
morels tender | in the gravy you _ the breac 
in. 15 "7 P 


ox | 


4 


/ 


rr Wt . 
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RING. 


"= fry fiſh ned, den muſt be felt aned 
in} a cloth and then dredged with flour. 


"The: dripping or hogtland, of which yon muſt! 


put plenty in your pan, muſt always boil before 


your fiſh be put in. Hogslard,, for . ivy 


preſerted to butter, as the latter frequent 


makes the:fiſh ſoft, and is apt to burn and . 
them. Vour fiſn, when fried ſhould be put 


40 drain, either in a diſh or hair ſie ve, that , 


when you ſend them up to table, they may not 
appear or eat greaſy." If you make uſe of par- 


ey, pick dt very clean, ant: waftw it well in 


cold water, beſore you throw it into the pan of 3 

boiling fat, where you muſt not let it remain 
too long. It will then beiof +; a fine; 8 _ 
Eat very _ | 


7. f B 2 8 "WE 


Fly ſome; nals cut out of the middle Ker 
the 2 8 in butter. When, they are done, put 
a little. good ſmall beer into the pan, a little nut- 
meg, a ſhalot, ſome walnut catchup, and a 
piece of butter rolled in flour. Shake it round 


' the pan till it boils, and pour it over the ſteaks. 


Pickled muſhrooms, or V a be i, 


| Af you chuſe, _ >. 


LY 


Veal. Cutis, . ES — | 


Your eutlets muſt be about the thickneſs of! 
a half crown; but the length of them is of no 


© conſequence. Dip them in the yolk of an egg, 


and ftrew over them crumbs of bread, a few 
ſweet herbs, ow lemon peel, and a little grat- 
RN | ed rye 


<H 


FRYING, | : 75 = 


ed nutmeg. Fry them in freſh butter. In the 

mean time make a little gravy, and when the 
meat is done, take it out, and lay it in a diſh. 
before the fire. Then ſhake a little flour into 
the pan, and ſtir it round. Put in a little gravy, 
ſqueeze in a little lemon, and pour it over the 
veal. Garniſk with n, and ſend it . 
table. 


Graf: fo Steaks, 


Cut a loin of lamb into ſteaks, pepper and 
ſalt, and fry them. When they are enough, 
put them into a; diſh, and pour out the butter. 
Shake a little flu into the pan, pour in a little 
beef broth, A little catehup and walnut pickle. | 
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EEOC NNE Teena 


Put in the cites: give them a ſhake round, | 


garniſh with 8 parſley, and ſend them up 
to table. 


I 
_ 
i. 
1 
* 
_— 


% 
= * - 
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To fry cold Veal. 


Cut your veal into pieces of about the thick : 
nels of half a crown, and of what length you | 
think proper. | Dip them igto the [yolk of an 
egg, and then in % Tay of bread, with a few | 
ſweet herbs and ſhred lemon- peel; grate a little 
—_— over them, and fry them in freſh but- 
ter. The butter mult be made juſt hot enough 
to fry them. In the mean time, make a little 
gravy of the bone of the veal; and when the 
meat ĩs fried, take it out with a fork, and lay i it 
in a diſh before the fire. Then Make little | 
ilour into the pan, and ſtir it round. Then put 
in a little gravy, ſqueeze in ſome lemon, and 
pour it over the veal. / Garniſh with lemon, 
and ſerve it K 


* 


E 2 | To 


Tv 4 Loin of Lamb. 

Cut a loin of lamb into chops, and rub them 
over on both fides with the yolks of eggs; 
ſprinkle over them ſome bread crumbs, a little 
parſley, thyme, marjoram, and winter ſavory, 
and lemon peel very finely chopped. Fry them 
in butter till they be of a nice brown, garniſh 


With plenty of criſped Pager, and ſen con, 
up to table. 


To fry Lamb's „ | 


Braze or boil your rumps, and make a light 
batter of flour, one egg, a little ſalt, white wine, 
and a little oil. Fry them of a good brown co- 
lour, and ſerve them up with fried parſley round 
them. You Way put to them any fauce 18 
like beſt. 

To fry a Neck or 75 of Lab.” 


Having cut your neck or Join into ſteaks, 
beat them with a rolling-pin, ſeaſon them with 
a little ſalt, cover them cio'e, and fry them in 
half a pint of ale. When they are done enough, 
take them out of the pan, lay them in a plate 
| befere the fire to keep hot, and pour all out of 
the pan into a baſon Then put in half a pint 
of white wine, a few capers, the yolks of two 
eggs finely beaten, with a little nutmeg and 
ſalt. Add to this the liquor they were fried in, 
and keep ſtirring it one wav all the time till it 
be thick. Then put in the lainb keep thaking 
the lamb for a minute or two, lay the ſteaks in 
the difh, and-pour the ſauce over them. Gar- 


niſh with ſome parfley eriſped before the fire, 
and fend them up to table, | I 
2 


* 
0 ad = 
N ** 
* 


% ow 
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„ -BROILING.- "FF 
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27 fry cold Chickens. 


Having quartered your chicken, rub the 
arters with the yolk of an egg, and ſtrew on 


them bread crumbs, pepper, ſalt, nutmeg, grat- 


ed lemon-peel, and chopped parſley. Fry them. 
Thicken ſome gravy with a little flour, and 
add chyan, muſhroom powder, or catchup, with 
a little lemon juice. Pour it into the diſh with 
the chickens. . f 


BROILING. 


TA principal matter in broiling is to have 
a clear fire. Turn your meat often while 


it is broiling, which will prevent its burning or 

| Lou muft have a dith placed 
over ſome hot coals, in order to keep it hot as 
faſt as it is broiled; for no meat of any kind is 


getting {mo 


good unleſs it be carried hot to table ; and for 
this purpoſe, many cooks ſend up only a ſmall 


quantity at a time, and that as ſoon as it is 


, _ Ti broil Beef Steaks. 


A rump is. generally uſed for ſteaks, which 
muſt be cut about half an inch-thick. Havin 


got a clear fire, rub your gridiron well with 


| beef ſuet, and when it is hot, lay on your 

ſteaks. As ſoon as they begin to brown, turn 
them, and when the other ſide is brown alſo, 
lay them on a hot diſh, with a piece of butter 


between each ſteak. Sprinkle a little pepper 


and ſalt over them, and let them ſtand two or 


E 3 „ 
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' three minutes. Then flice.a ſhalot very thin 
nito a ſpoonful of water. Lay your ſteaks upon 
the gridiron, and keep turning them till they 
be enough. Put them on your diſh, pour the 
Thalot and water among them, and ſerve them 
>. | | | 
pre of Mutton grilled. 


Take a breaſt of mutton, half boil it, ſcore 
it, pepper. and falt it well, and rub it with the 
Folk of en egg; ſtrew on chopped parſley and 
crumbs of bread, and. broil it or roaſt it in 2 
Dutch oven. Serve it up with caper ſauce. 


. © To broil-Mutton Stcaks. \ 


Cut ſome ſteaks from the lain, about half an 
inch thick, and take off the ſkin, and part of 
the fat. As ſoon as your gridiron is hot, rub it 
with a little ſuet, lay on your ſteaks, and turn 
them ſrequently, leſt the fat that drops from 
them ſhould occaſion the fire to blaze, which 
will ſmoke and ſpoil them; but this may in 
ſome meaſure be prevented by putting your grid- 
zron on a flant, When they are encugh, put 
them into a hot diſh, rub them with a little but- 
ter, flice a ſhalot very thin into a ſpoonful of 
water, and pour it on them, with the like quan- 
tity of catchup. Garniſh with ſcraped horſe- 

radiſh and pickles, and fend them up hot to table. 


To bro] Pork-Steaks. 


When your pork ſteaks are enough, for they 
require more broiling than mutton chops, put 
in a little good gravy. Strew over them a little 
fage rubbed very fine, which gives them a very 
_ agreeable taſte, Remember not to cut them 
too thick. + n 


/ 


4. 


10 8 7 ; | | 4 
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* * 75 brail Chickens. : ; 
| Herts ſlit your chickens dern hw alle, 


feaſon them with pepper and ſalt, aud lay dum | 


on the gridiron over a clear fire, and at a great 

diſtance. mene next the fire 

till it is nearly half done; then turn them, tak- 
ing cire'that the fleſhy ſides do nor burn; and 

let them broil till they are of a fine brown. 


Take ſome good gravy ſauce, with ſome muſn- 
with lemon, the liver broil- | 


rooms, and-garnif 
ed, and the, gizzaid flathed, and broilta, 
— ith pepper, a and belt. Of 5 you may broil your 
chicken in the following 1 manner; cut it down 


the back, pepper and ſalt it, and broil it. Put 


over it white muſhroom ſauce, or melted butter 
with pickled muſhrooms. 


rf : To broil Pigeons. 


In order to broil, pigeons nicely, you muſt 


take care that your fire is clear. Shred ſome 


. parſley fine, take a piece of butter as big as a 


walnut, with a little x pepper and ſalt, and put it 
into their bellſes. Tie them at both ends, and 
droil them. Or, having. firſt ſeaſoned them 
with pepper and ſalt, vod may ſplit and broil 
tbem. Put a little parſley and butter into me 
diſh, and ſend them up to table. 


Partitlges broiled "with ſeuerr Haze. 


Having, truſſed your partridges as for poli, 
ſplit them down the back, and marinade them 
about an hour, in a little oil, pepper and falt, 


and all forts of ſweet herbs chopped. Then roll 


Hm! in paper, with all the * and broik 


E 4 them 
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them flowly.- When they are done, takte of 6 

the paper, mix the herbs with a little good cul-⸗ 


= lis, add the ſqueeze of a OY and I. ze. 
| with the. birds. 


— 
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 SFEWING, MINCING, and HASHING, 


To fed Runs of a Beef. 


u, G cut the meat clean from the boy, | 
put it into your ftewpan; and cover it wi 

an equal quantity of gravy and water Put in 

4 a-ſpoonful of whole pepper, a bundle of ſweet 
"herbs, two onions, ſome ſalt, and a pint of red 

i wine. Cover it cloſe, and ſet it over a ſtove: or 
_ "RR * flow fire for ſome hours, ſhaking and turning it 
11 four or five times, and ſtirring it till dinner be 
ready. Cut ten or twelve turnips. into flices 
© the Fro d way, then quarter them, and fry them 
bl 8 : in beef d Tipping till they be brown. Take care 
__ to let your dripping bod before you pat them 
nn, and when done drain them well from the 
wy fat. Lay the beef in your ſoup diſh, toaft a 
8's Iittle bread] very nite and brown, which cut 
three corner ways, and lay them and the tur- 

nips into the diſh. Skim the fat off clean, ſtrain 

in the gravy, and ſerve it up, having firſt ſea- 

=. AJonedit with pepper and falt to your, pls. If 

| ou have the convenience of a ſtove, you may 
put the diſh over it for four or five minutes, 
which will give the liquor a fine flavour of the 
- turnips, ak the bread taſte better, ang be * 
great e to the whole, 8 | 


% $45 % * # 3 «+ Fad 
OY -. 


; u 


* 


* 
* 
— 


Firſt waſh it and pick it very clean, and then 

fay it in water for an hour. Take out the brains, 
and with a ſharp knife garefully extract the 
tongue and the bones; but take particular care 


%, R 


5 To flew a Lamb's Head. 


that you do not break the meat. Then take out 


the eyes. Take two pounds of veal, and two 


pounds of beef ſuet, a very little thyme, a good 


meat to make about twenty balls. 


piece of lemon peel finely. minced, a* nutmeg, 
grated, and two anchovies. Chop all theſe well 
together, grate two ſtale rolls, and mix all with 


the yolks of four eggs. —— of this 


ake half a 
pint of freſh muſhrooms, clean peeled and waſh- 


ed, or pickled cockles: Firſt ſtew-your oyſters, 


and put to them two quarts of gravy, with a 


blade or two of mace, and then mix all theſe to- 


gether. Tie the head with packthread, cover 
it cloſe, and let it ſtew two hours. In the mean 


time, beat up the brains with ſome lemon peel 
finely minced, a little chopped parſley, half a 
grated nutmeg, and the yolk of an egg. Fry 


the brains in little cakes” in boiling dripping, 
then fry the balls, and keep them both hot. 


Take half an ounce of truffles and morels, and 


| train the gravy the head was ſtewed in, put it 


to the truffles and morels, with a few muſh- 


rooms, and boil all together. Then put in the 


reſt of the brains that are not fried, and ſtew. 
them together a minute or two. Pour this &er. 


the head, lay the fried brains and balls round it, 


garniſh with lemon, and ſend it up to table. 
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Hillet of Neal ſteiued. 


Stuff it, and half bake it with a little Mater 
in the diſh. Then ſtew it with the liquor and 
ſome good gravy, and a little Madeira. When 
it is enough, thicken it with flour, and add 
catchup, chyan, a little ſalt, and juice of orange 
or lemon. Then boil 1 it, it up, and ſend it 
to table. » 


To flew a Breaſt of | 7 cal in its own Sauce. 


Put a breaſt of veal into aſtewpan of its on 
length, with a little broth, a glaſs of white wine, 
a bundle of ſweet herbs, a few muſhrooms, a 
little coriander tied in a bag, ſlice roots, onions, 

pepper, and ſalt. Stew it ſlowly till very tender. 

When it is done enough, ſtrain and ſkim the 
ſauce, pour it over the meat, and ſend i it up to 


table, 1 
To flew Chickens. 


+ . Having half boiled two fine chiekidhs take 
them up in a pewter diſh, and cut them up, ſe- 
parating every joint one from the other, and 
taking out the breaſt bones. If the liquor the 
chickens produce is not ſufficient, add a few 
ſpoonfuls of the water in which they were boil- 
ed, and put in a blade of mace, and a little falt, 
Cover it cloſe with another diſh, and ſet it over 
a ſtove or chafing-dith of coals. Let it ſtew till 
the chickens are enough, and then ſend them 
hot to table. This is a pretty diſh for an) ſick 
perſon, or for a lady who lies in. In the ſame 
manner you may dreſs partridges, —— 
or rabbits, / 


4 


' — 
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e ws ee, 
Bone a ſmall turkey, and fill it with the fol- 
lowing forcemeat. ' Tale half a pound of veal, 
the -meatiof-qwo! pigeons, and a pickled tongue 
boiled and peeled. Chopithele all together, and 

beat them in a mortar, with ſome marrow from 
a beef bone, or a pbund of ſuet from a loin of 
veal. Seaſon them with two or three eloves, 
. two or three blades of mace, half a nutmeg dried 
before the fite and pounded, and fame alt. 
Mix all tlieſe well together, fill the tufkey and 
' fry it of a fine hrown-. ut it into a pot that 
will juſt hold it, lay ſocge ſke wers at the hat- 
tom of the pot ta keep the turkey from ſticking, 
and put in a quart of, good beef gravy. Cover 
it cloſe, and let it ew. for half an hour very 


ful of catchup, a harge poouful of pickled muſh- 
rooms, ſome truffles, morels, and a;piece of butter 
rolled in flour. ;;Coyer, itgloſe, and let it ſtew 
half an hour longer. Fry ſome hollow French 
rolls; then take ſome oyſters, ſtew them in a 
ſaucepan with their own liquor, a bit of mace, 
a little white wine, and a piece of butter rolled 


in flour. Let them ſtew till pretty thick, and 


then fill the rolls with them. Lay the turkey 
in the dich, pour che ſauce over it, lay the rolls 
on each ſice; and tend it up to table. | 


14 E 3 
Tee Gibleto. 


Having eut the neck into four pieces, and 


pinions in two, flice the gizzard, clean it 


well, and ſtew them in two quarts of water, 


or mutton broth, with a handful of ſweet herbs, 
ne, E 6 an 


/ 


ntly. Then put in a. glaſs of red wine, a ſpoon- 1 
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an anchovy, a few pepper.corns, three or "I 
cloves, a ſpoonful of catchup, and an onion. As 
- ſoon as the giblets are tender, put in a ſpoonſul 
of good cream, and thicken. it with flour and 
butter. Lay ſippets round a ſoup-diſh;pour in 
the whole, after ſtraining ĩt, and ſend them up 
[to tables 25 2010 0 304 4 6379 5 rt Tac] 
46. 11107 L flewa Hure. „ led 7310S = 
Pauneh and este your hare; cut it as ** eat- 
i: " ing, and put it into a large ſaucepan, with three | 
pints of beef gravy, à pint of red wine, a large 
onion ſtuck with eleves, à butidle'of winter fa- 
vory, a. flice of horſeradiſh,” . blades 'of 
- = beaten mace, an unchevy, a Fpoonfoll of walnut 
catchup, one of 'browinmnp; Half a lemon, and 
chyan and ſalt to your'tafte.* Put on a cloſe 
cover, ſet it over a gentle fire, and "ſtew it for 
two hours. Then take it 5 0 into a ſoup ih, 
and thicken your gravy with a lump of butter 
rolled in flour. Boil it a little, and ſtrain it 
over your hare. Garniſh with lemon cut 1 


ſtraws. | 0! 411 $1900! 4 if 
To few Panridges j 
| I | „ True your partridpes i in the ſame manner a8 


4 bor roaſling, ſtuff the craws, and lard them down 
"vp each ſide of the breaſt. Then roll a piece of but- 
1 ter in pepper, ſalt, and beaten mace, and put it 
: into the bellies of the birds. Sew up the vents, 
dredge them well with flour, and fry them of a 

fine light ae Put them into a ſtewpan with 

2 quart of 2 gravy, a ſpoonfyl of Madeira 

wine, the fame of catchup, a tea-ſpoontul of le- 

mon- pickle, half the quantity of muſhroom 

* an n half a eas, and a * 


— SY 
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of ſweet marjoram. Cover the pan clo; and 
ſtew them half an hour ; then take them out, 
and thicken the gray Boil it 2 little, and 
pour it over the Pertlie 

artichoke bottoms, boiled and quartered, and 
the. yolks of four hard eggs. 5 N ſrew 
' woodcocks ity i the ſame way. 


To flew Pheofams 


Pars your i python mto a ſtewpan wich as 
much veal broth as will cover it, and let it tew 
{dill there is juſt enough of liquor left for ſauce. 

hen {kim it, and put in-. artichoke bottoms 
Pardon alittle beaten mace, a glaſs of wine, 
and ſome pepper and ſalt. If it is not thiek 
enough, put in a piece of butter rolled in flour, 
and ſqueeze in a little lemon · juice. Take up 
our pheaſant, pour the ſauce over it, and "es 
L orcemeat balls into the diſh, 


27 mince al. e 


Cut your veal as fine as poſſible, but do not 


he it. Grate a little nutmeg over it, ſhred a 
little lemon-peel very fine, dredge a little flour 


over it, and throw a very little ſalt on it. Toa. 
large plate of veal, take four or five ſpoonfuls of 


water, let it boil, and then put in the veal, with 
a piece of butter as big as an egg. Stir it well 
together, and it will be done enough as foon as 
it 18 all Poranghly hot. Have ready a very, thin 
piece of bread toaſted brown, and cut into three- 
corner ſippets. Lay it round the plate, and 
pour in the veal.” Juſt before you put it in, 


ſqueeze in half a lemon, or ps in * a W 


dul ofivinegar,) en en ; 


idges. Lay round them - 


* 
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7 545 Mutton, aus pes 


- Having cut your mutton. into ſmall pieces, 
and as thin as you can, ſtrew a little flour over 
it, and put ĩt into. ſome gravy, in vhich ſweet 
herbs, onion, pepper, and ſalt, have been boiled, 
and ſtrained. ut in a piece of, hutier rolled in 
flour, a little ſalt, a ſhalot cut fine, a few capers 
and gerkins finely chopped, and a glaſs of red 
wine, or or walnut pickles, if you like „it. Toſs 
all together for a minute or two, and have ready 
ſome bread toaſted and cut into thin ſippets; 
lay theſe round the diſh, and pour in your 
In Garniſh with pickles and harſe-aadilh, 
. oy | 421199 75 20 b cell in 
With a fharp knife cut your mutton into 
*Jittle pieces, as thin as poſſible, and then ' boil 
the bones with an onion, alittle ſweet herbs, a 
blade of mace, a very little whole pepper, a 
little ſalt, and a piece of cruſt toaſted very.criſp. 
Let it boil till there be no more than juſt 
ſufficient for ſauce, Then ſtrain it, and put 
it into a ſaucepan, with a piece of butter rolled 
in flour, and as ſoon as the meat is hot, it will 
be enough. Seaſon it with pepper and ſalt, and 
have ready ſome thin bread toaſted brown, and 
cut into any form you beſt like. Lay theſe 
© round the diſh, and pour” the haſh upon them. 
"You may put in any kind of pickle I". * 
and garniſh with ſome of them. 


0 5 Calf's Had. 
Having er the bead exceedingly: wy 


bol it a e of an hour, and hen it᷑ is cold 
cut 
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cut the meat into thin broad ſlices. Put it into 
a toſſing · pan with two quarts of gravy. When 


jt has ſtewed three quarters of an hour, add to 
it an anchovy, a little beaten mace, chyan to 
your taſte, two ſpoonfuls of lemon pickle, to 
meat ſpoonfuls of walnut catchup, half an 


ounce of truffles and morels, a ſliee or two of 


lemon, a bundle of ſweet herhs, and a glaſs of 
white wine. Mix a quarter of a pound'of but- 
ter with flour, and put it in affe minutes be- 
fore the head is enough. Put the brains into 
hot water, and beat them fine in a baſon. Add 
to them two eggs, one ſpoonful of flour, a bit of 


lemon peel ſhred fine, a little parſley. chopped 


ſmall, a little ſack, and orange-flower- water. 
Lay a ſheet of puff paſte at the bottom of your 
diſh, and put in the ingredients, and cover it 
with another ſheet of puff paſte. Bake it in a 
flack oven, and ſerve it up hot, with ſugar 
ſcraped on the top of it. 1 


To baſh Fowls. _ 
Having cut your fowl into pieces, put to it 
ſome gravy, with a little cream, ſome catchup, 


or muſhroom powder, grated lemon-peel, ſome 


nutmeg, a few oyſters and their liquor, and a 
piece of butter rolled in flour. Keep ſtirring it 
till the butter is melted, and then lay fippets 
round the diſh, 8 


To baſh Ducks. 


Having roaſted two ducks till they be nearly 


three parts done, take them up, and let them 
ſtand to cool. Then cut the breatt into thin 


ſerve © 
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| Herve for another diſh, which you may dreſs by 
wrapping them in a caul with a good force meat, 
and ſerve them up with cullis ſauce. For the 
fillets, cut cucumbers, and marinade them about 
an hour, with a little vinegar, ſalt, and an 
onion fliced. Then take out the onion, ſqueeze 
the cucumbers in a cloth, and put them into a 
ſtewpan with a bit of butter, a ſlice of ham, a 
little broth, flour, and veal gravy. Boil it 
lowly, ſkimit well, take out the ham, and put 
the meat to it to warm, without boiling. You 
may do the ſame with chopped truffles, or muſh- 
roots, or any thing elſe in ſeaſon. You may 
-haſh/acold roaſted duck in this manner. 
T7759 haſha Hare. 

' ,- , Cut your hare into ſmall pieces, and if you 
have any of the pudding left, rub it ſmall, and 
. put to it a gill of red wine, the ſame quantity of 
water, half an anchovy chopped fine, an an- 

chovy ſtuck with four cloves, and a quarter of 
a pound of butter rolled in flour. Put theſe all 

14 - _ - together in a ſaucepan, and ſet it over a ſlow 

4 N fire, ſhaking it often, ſo that the whole may be 
1 cequally heated. When it is thoroughly hot, 

for you muſt take care never to let a haſh boil, 

as that will harden the meat, take out the anion, 
lay ſippets in the diſh, and pour your haſh over 


them. 7 

8 To haſh a Woodcock. 

Having cut up your woodcock as for eating, 
work the entrails very fine with the back of 2 
ſpoon, and mix it with a ſpoonful of red wine, 

the ſame of water, and half a ſpoonful of alegar, 
Cut an onion into flices, pull it into rings, _ 
2431 | | EEE... 
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nes AND FRICASEES. | 89 
roll a little butter in flour. Put them all into 
your toſſing. pan, and ſhake it over the fire till 

it boils. Then put in your bird, and when it 
is thoroughly hot, lay it in your diſh, with ſip- 
pets round it. Strain the ſauce over the voο,v 
cock, and lay the onions in rings. A parttidge 
may be haſhed the fame Waxy. 


oe ö 
* 


— — — — — — 
RAGOOS AND FRICASEES.” | 
| Breaff of Veal ragooed. 5545 | 

NR QAST bach belt ond of a neck of val. 
; flour it, and ſtew it gently with three pints 
of good gravy, an onion, a few cloves, whole 
. Yager, and a bit of lemon peel. Turn it while 
1s cab; and when it is very tender, ſtrain 
the ſauce. Tf it be not thick enough, mix alittle 
more flour tmooth, , and add catchup, chyan, | 


- truffles, morels and pickled muſhrooms. - Boik 
it up, and put in hard yclks of eggs. W 
NMNect of Veal ragoved. © 4 
Cut a neck of veal into ſteaks, and flatten -' - = 
them with a rolling pin, ſeaſon them with ſalt, - " v0 
pepper, cloves, and mace. Lard them with ba- e 
con, lemon- peel, and thyme, and dip them in ky 
the yolks of eggs. Make a iieet/of ſtrong cap- _ 
pape up at the four corners, in the form of a 
dripping pan. Pin up the corners, butter the 
paper and the gridiron, and ſet it over a char- 
_ Coal fire. Put in your meat, let it do leiſurely, | 
- keep it baſting and turning to keep in the gray, : 


— 
© — — 
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and. have ready a pint of ſtrong. avy againſt j 
is enough. Seaſon it bigh, 3 
and pick les, and forcemeat · balls dipped in the 
Volks of e , Oyſters ſtewed and fried to hay 
round and at the top of your diſh, and then 
. Jend it to table. If it be for a brown ragoo, put 
in red wine; if for a white one, put in white 
wine, with the yolks of eggs beat up with two. 
or three ſpoonfuls of cream. ö 


To ragoo Ox Palates. 
& Boil:four ox-palates till they be tender, clean 
them well, and cut them ſome into long and 
ſome into ſquare pieces. Put them into a rich 
| | , cooley thus made: put a piece of butter into 
N | Four ſtwpan avit meit N; pur 4 large; ſpoen- 
. ful of flour to it, and ſtir it till it be ſmooth, 
4 Put to it a quart of good gravy, a gill of L* 
bon, and three ſhalots chopped; put ir one 
Jean ham cut very fine, and half a non. Let 
it boil twenty minutes, and enen ſtrain it 
through a fieve. Put gliis and your palates into 
a a pan, with ſame forcemeat balls, truffles, and 
morels. arid pickled or freth muſhrooms ſtewed 
in gravy. Seaſon it with pepper and ſalt to 
a 2 taſte, and toſs them up five or fix minutes. 
Tou may uſe either lemon or beet · root ſot 
garniſh. 15 i 
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„ TOY ONT 
A Curt the knuckle bone off. a fore quarter of 

= _ - amb, lard it with little thin hits. of bacon, flour 

ws - it, fry it of a ſine brown,-and: then put it inio an 
.earthen pot or ſtewpan, put to it a quart of 
broth or good gravy, a bundle of herbs, a little 
mace, cloves, a little whole 
mace, two or three cloves, and à little a 
e bi peppe » 


Ae DAs. „„ 


pepper. Cover it cloſe, and let it ſtew pretty 
faſt for half an hour. Pour the liquor all-out, 
ſtrain it, keep.the, lamb hot in the pot till the 5 
ſauce be ready. Take half a pint of oyiters,..  - 
flour them, fry them brown, drain out all the 
fat elear that you fried them in, and ſkim all 
the fat off the gravy. Then pour at to the oyſ- 
ters, put in an anchovy, and-tyo ſpoonfals of 
either red or white wine. Boi all together till 
there be only juſt enough for ſauce, add ſome 
freſh muſhrooms, if you can get them, aud | 
ſome, pickled, with,a ſpoonful of he pickle, or 


"_ —_— _ 
* 


| 

| - the juice of balf a lemon. Lay your lab in 

> the diſh, pour che ſauce over it, nee | f 
| lemon, and- ſerve it up. = 


Po ragoo Partridges. 


Truſs your partridges, and roaſt thiem, with- ; * 

| out making. uſe of any flour. Make a ſauce of 7 
the livers pounded,,and add two or three chiek- ' 
= ens livers. Put hem into a ſtewpan with a 
' green onion or two, a muſhroom, ſome parſley, 
| pepper, and falt. Boil all in cullis a few mi- 
; nutes, and ſtrain them. Cut the partridges as 

for a fricaſſee, and put them to the ſauge. Let | 
: i boil juſt long enough to heat the meat through. = 
Put in, a litile orange peel. abit of minced-ſha®= | 
lot, and a: little parfley. Squeeze in a goud deal 
of orange Juice, diſh it up, and garniſh with 


— cy — ——————_— — — — — — 


f oranges quartered. 

r 

n | 1 fricaſſ Tripe. 5 

f Get ſome nice white tripe,” cut it into flips, 
e put it into ſome boiled gravy with a little cream, 
le and a bit of butter mixed With flour. Stir it till 


r. . the 


92 _RAGOOS AND FRICASEES, 
„ the butter be melted; and add a little white 
A wine, lemon- peel grated. chopped parſley, pep- 
per, ſalt, and pickled muſhrooms, or lemon- 


juice. Shake all 9 and give it a gentle 
ſtew. : 


To f ricaſſee Os 8 


Having well cleaned your palates, put cen 
into a ſte w- pot, cover them with water, and ſet 
them in the oven for three or four hours, 
When they come from the oven, ſtrip off the 
ſkins, and cut them into ſquare pieces. Seaſon 
them with mace, nutmeg; chyan, and ſalt. 
Mix a ſpoontul of flour with the yolks of two 
eggs, dip in your palates, fry them of a light 
brown, and then put them in a ſieve to drain. 
Have ready balf a pint of veal gravy, with a 
little caper liquor, a ſpoonſul of browning; and 
'a few muſhrooms. Thicken it well with flour 
-and butter, pour it hot on your diſh, and lay in 
our palates. Garniſh with bai ber ries and fried 


. 5 75 fricaſſe 8 
. Cut your pigeons in the ſame manner a 
h for fricafſeeing, fry them of à light 
brown. put them into ſome. good mutton gravy, 
and ſtew them near half an hour, Put in half 
an ounce of morels, a ſpoonful of browning, 
and a flice of lemon. Take up your pigeons, 
, and thicken your gravy ; ſtrain it over your pi 
-  geons, lay round them forcemeat . and 
_—_ with HO 
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5 To fricaſſee Eggs. 


Having boiled your eggs pretty hard, lice 
them. Take alittle veal gravy, a little cream- 
and flour, and a bit of butter, nutmeg, ſalt, 
pepper, chopped parſley, and a few pickled 

muſhrooms. Boll this up, and pour it over the 
| Put a hard yolk in the middle of the 
diſh, with toaſted ſippets. g 15 

To fricaſſee Chickens. 85 

Having ſkinned your chickens, and cut them + 
into ſmall pieces, waſh them in warm water, 
and dry them very clean with a cloth. Seaſon 
them with pepper and falt, and put them into- 
a ſtewpan with a little water, and a good piece 
of butter, a little lemon pickle, or half a lemon, - 
a glaſs of white wine, an anchovy, a little mace. 
and nutmeg, an onion ſtuck with cloves, a a 
dunch of lemon thyme, and ſweet marjoram: 
Let theſe ſtew together till your chickens are 
tender, and then lay them on your diſh. 
Thicken the gravy with flour and butter, and 
ſtrain it. Beat the yolks of three eggs a little, 
and mix them with a large tea-cupful of rich 
cream, and put it into your gravy. Shake it 
over the fre, but ds not let it boil, and pour it 
over your chickens. | 2 

75 fricaſſee Rabbits white. _ . 

Cut up your rabbits, put them into a toſſing - 
pan, with a pint ol veal gravy, a tea ſpoonful of 
lemon pickle, an anchovy, alice of lemon, a 
little beaten mace, chyan pepper, and ſalt, and 
ew them over allow hre. When they are 


— 
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enough, chicken your gravy with flour and but- c 
ter, and ſtrain it. Then add the yolks of two 

eges mixed with à large tea-cupfuP of cream, {: 
and a little nutmeg grated in it. Take care not 1 
to let it boil, as that will ſpoil it. | 


To fricaſſee Rabbits brown... 


Having cut them as/for'exting; fry them oA 
light brown in butter, and put them into a toſ. 
— pan, with a pint of water, a tea-ſpoonful 
of lemon pickle, an anchovy, a lice of lemon, x 
a / large. ſpoonful of (muſhroom ''Catchupy the 
ſame of browning; with chyan pepper — falt 
to your taſte. Stews them * ſhoes fire 
till they be enough; thicken your gravy and 
ſtrain it, difhup e cg 1 ante 

g er them " 


Lamb Cutlets fricaſſeed. 75 


Take a leg of lamb; and cut it into thin cut- 
leu croſs the grain, and put them into a ſtew- 
pam Make ſome good broth with the bones, 
- ſhank, &. enough to cover the cutlets. Put 
it into the ſtewpan; and cover it with a bundle 
of ſweet herbs, an onionj a little elove and mace 
tied ii ac muflin rag and ſtew them gontly for 
ten minutes. Then take out the cutlets, ſæim 
off the fat, and take out the ſweet herbs and 
mace. Thicken it with butter rolled in flour, 
feaſon it with ſalt and a little ehyan pepper; put 
in à few! muſhrooms, truffles, and morels, clean 
waſhed : ſome forcemeat balls, three yolks of 
eggs beat up in half a pint of cream, and ſome 

nutmeg grated. Keep ſtirring it one way till 
it be _ and imooth,vand-ther put in your” | 
Ccutiets 
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cutlets. - Give them a toſs ap; take them out 

with a fork; and lay them in a'diſh> Pour the 
ſauce over them; garniſh with beet wot and le. 
mon; and ſend tiiem up to table. . ' 


Lan. Stones and Stncetbreads braſil 


Blaneb, parboil; ard ſlice ſome lamb ſtones, f 
and flour three ot four ſweethreads; but if they” 
be very thick cut them in two. Take te 
yolks of ſix hard egg whole a ſewy piſtachio- nut 
kernels, and a few Late oyiierd.” Fry all theſe 
till they are of a fine brown, then pour out all 
the butter, and add pint of draw gravy; we 
lamb ſtones; ſome aſparagus tops about an ine 
long, ſome grated nutmeg; a little pepper and 

ſalt, two ſhalots ſhredꝭ ſmall, and aglaſs of white 4 
wine. Ste vy al) theſe together for ten minutes, 
and then add the yolks of three e finelx 
beaten, with a little cream, and a little beaten 
mace. Stir all-together till it is of 2 eue tel 


nels, then garniſh with le men- and ſend * 
wann | + he 
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TAKE yr yoo of beef, and rb into 

ira pound of browrt ſugar, and an ounce 
of ſalt-petre. After it has lain twenty four 
hours, wafh it clean, and gty it well with 
a cloth. - Having ſeaforted it to your taſte with'* 
pepper, alt, auch rice, cut it into five or i 


pieces. 
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pieces. Fhen put it into an earthen pot, with 5 
a pound of butter in lumps upon it, ſet it in a 
hot oyen, and let it ſtand three hours. Then 
take it out, cut off the hard outſides, and beat 
it in a mortar. Add to it a littte more pepper, 
ſalt, and mace. Then oil a pound of butter in 
the gravy and ſat that came from your beef, and 
put it in as you. find neceſſary ; but 1 | 


meat very fine. Then put it into your pots, 
preſs it cloſe down, pour clarified, ne weer | 


it, and keep it in a dry place. 
If you wiſh to pot your beef ſo as to imitate 
veniſon, proceed in the following manner. Take 


a buttock of beef, and cut the lean of it into 


pieces of about a a pound weight each, To eight 
pounds of beef take four ounces of ſaltpetre, the 


fame quantity of bay-ſalt, half a pound of white 
ſalt, and an ounce of ſal - prunella. Beat all the 


ſalts very fine, mix them well together, and 
rub them into the beef. Turn it twice a day 


for four days ſucceflively. After that put it 


intd a pan, and cover it with pump water, and 
a little of its own brine, Send it to the oven, 
and bake it till it is tender; then drain it from 
the gravy, and take out all the {kin and ſinews. 


Pound the meat well in a mortar, lay it in a 


broad diſh, and mix on it an ounce of cloves 


and mace, three quarters of an ounce of pepper, 
and a nutmeg, all heat very fine. Mix the whole 
well wich the meat, and add a little elarified freſſi 


butter to moiſten it. Then preſs it down into 
pots very hard, ſet them at the mouth of an 
oven juſt to ſettle, and then cover them two 
inches thick with clarified butter. When quite 
cold, cover che pots over with white pager, fed 


N 1 
8 
* 


POTTING! AND 'COLLARINGZ 977 


cloſe;/ani ſer chem in a dry place. It will keep 
good a great wy 16 if made ne, to choſe 
een Rf 


e Bars, ? Wy 1 


"Caſe your He and wath it. perfectly cleans : 
Then 4 it u 38 you d 9 do for eating, Put, it into, * 
2 pot, and 1. it with pepper, (alt, and mace. 

Put on it a pound ol butter, tie it down cloſe, 
and bake it in a bread oven. When it comes 
out, pick the meat clean from the bones, and 
pound it very fine in à mortar, with the fat 
from your gravy. Then put it cloſe down in 
55 Pot Ad pour clarified butter upon N. 


T collar @ Hare. uns If 


Having bone your hare, lard it with chick 
pieces of bacon, and ſeaſon it with ſpices and 
ſalt. You may put into it a'forcemeat, or not, 
juſt as you like, Roll it up very tight, and 
tie it faſte together. Braze it withſlices of yeal, 
half a pint of white wine, a pint. of broth, and 
cover it over with ſlices of bacon: You ma 

put ſuch meat and ſeaſoning to make jelly of 
the braze afterwards as you like. Serve up the 
hare cold with it, either whole or in flices. © 


To collar Beef. 


Bone A piece of a thin flank of beef, and ext 
off the ſkin, Salt it with two ounces of ſalt- 
petre, the like quantity of fal-prunela, and alſo 1 
of bay-ſalt, half à pound of coarſe ſugar, and 
two pounds of common ſalt. Beat the hard 
ſalts very fine, and mix all together. Turn it 
every day, and rub it well with the brine for 
eight days; then take 5 out, wath it, and wipe. 

it 


<< # 


48 TOTTING:AND: COLLARINGL 


i dry. Take a quarter of an ounce of cloves, 
the: like quantity of mace, twelve corns of all- 
ſpice, and a nutmeg beaten very fine, with a 
ſpoonful of | beaten, pepper, à large quantity of 
ehopped parſley, and ſome ſweet, herbs ſhred 

fine, Sprinkle this mixture ot the beef,” and 
toll it up very tight; then put à coarſe Cloth 
round it, and'tie it very tight with Beggars tape. 
Boi it in a copper of water, and, if it is a large 
collar, it will take fx hours boi fing, but a fmall 
one will be done in five. When it is done, 
take it out, and put it into a prefs; bur, if you 
Have not that convenience, put it between two 
boards, with à weight on the uppermoſt, and 
let it remain in that ſtate till it is thoroughly 
cold. Then take it out of the eloth, cut it into 
thin flices, lay them on a diſh, and fend them 
up * table. Raw parfley may be uſed as a gar- 
mh, ay. 1. 


Breg ef Mation cri, 


Take a breaſt of mutton, in and bone it, 
and roll it vp in a collar ke a breaſt of veal. 
Put a quait of milk and a quarter of a pound of 
butter in the dripping-pan, and baſte the meat 
with it well while it is roaſting. Put ſome good 
gravy into the diſh and into «, Fay with ſome 
currant jelly in another boat, and ſerve it up. 

Jo collar a Brea of Veal. 2 7 
Bone the fineſt breaſt of veal you cu pro» 
cure, and rub it over with the yolks of rwo 
eggs; ſtrew over it ſome ei umbs of bread; a 
little grated ſemor peël, a hl pepper and falt, 


and a handful of cl epfed Parey. Rll it up 
77 l ö ard, 
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hard, and bind it tight with packthtead, Wrap 
it m a cloth, boil it an hour and a half, and 
then take it up, and ſet it to co. As ſbot at 
it has cooled a little; take off the eloth, and cut 
off the packthread carefully, left you open the 
veel. Cut it into five flices, lay them om dif 
with the ſweetbread boiled; and eut in thin 
ſlices, and laid round them with ten or twelve 
forcemeat balls, Pour your white ſauce over 
it, and garniſh with barberries or green pickles, 
Make your white ſauce in the following man- 
ner. Take a pint of good veal gravy, put to it 
a ſpoonful of lemon pickle, hal an anchoy 
a tea-fpoonful of muſhroom powder, or a few 
pickled muſhrooms. 'Give it a gentle boil, and 
then put 1h half à piat of cream, and the yolks 
of two eggs finely beaten. Shake it over the 
fire after the eggs and cream are in, but do net 
let rt boil, as that will curdle it. 


nc eee #1 Pg. 


Take a fine young roafting pig, kill it as 855 
fore directed, dréeſt off the hair, and 'draw it. 
Waſh it clean, rip it open from one end to the 
other, and take out all the bones. Rub it all oyer 
with pepper and falt, a little cloves and mace 
finely beaten, fix fage leaves, and ſweet herbs, 
chopped fmall. Roll up your pig tight;- and 
bind it with a fillet; © Fill the pot you intend 
to boil it in with foft water, a bunch of ſweet 
herbs, ſome pepper-corns, ſome cloves, mace, 
a handful of ſalt, ani! a pint of vinegar." When 
the liquor boils, put in your pig; boi it till it 
is tender, and then take it up. When it isa. 
75 9 15 ; F 2 * -; x 5 MY mot 
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moſt cold, bind it over again, put it into au 
| earthen pan, pour over it the liquor your pig 

was boiled in, and always keep it covered. 
When you want it for uſe, take it out of the 
pan, untie the fillet as far as you want to cut it, 
and then cut it into ſlices, and lay them in your 
diſh. r with partes an nd it ED to 
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3:07 #1 fg make Paſte for large Pies. | 
Brroxk we enter on the making of pies, 


it may not be improper, to give ſome in- 
ſtructions for making the different ſoxts of paſte. 
The method of making Meat, Poultry, Game, 
and Fiſh Pies, will be found in the preceding 
«hapters, under the heads of beef, mutton, &c. 
' To make a good paſte for large pies, put the 
yolks of three eggs to a peck of flour, pour in 
ſome boiling water, then put in half a pound 
of ſuet, and a pound and a half of butter. "Skim 
off the butter and ſuet, and as much of the li- 


ts as will make it a light good cru, Work 
it up well, and roll it out. 


To make a Puff . 


Rub a pound of butter into a quarter of a 
_ of flour, and make it up in a light paſte 
with cold water, juſt ſtiff enough to work it 
up. Then roll ĩt out about as thick as a crown 
piece, and put a layer ot butter all over. Sprinkle 
on a little flour, double it up, and roll it out 
again. Double it, and roll it out three times, 
and it will 185 de a cab puff-paſte. Fa 
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| To mate 4 - ſhort Gru At. 


Put fix ounces of butter into eight of flour, 


and mix it up with as little water as poſſible, ſo 
as to have it a ſtiſſiſn paſte. Beat it well, and 
roll it thin. This is the beſt cruſt for all tarts 
that are to be eaten cold, and W par fruit. 
Bake it in a moderate on. 


To make a Paſte for Cuſtards. | 


Put fix ounces of butter to half a pound of 
flour, the yolks of two eggs, and three ſpoon- 
fuls of cream. Mix them together, and let 
them ſtand a quarter of an hour. I hen work 
= up 1 down, and roll it very chin. 


To make a Paſte for 7 Pra 1 148 


" Mix three quarters of a pound of butter with 
one pound of flour, and hear it ew wie a ou 
ling pin. 12 


Beat the white of an egg to a ſtrong Roth, 
put in by degrees four ounces of double refined 
ſugar, with about as much gum as will lie upon 
a-{1xpence, beaten, and ſifted fine. Beat it half 
an hour, arid it will be then fit for 71255 

5 - a Beef Steak 9 15 5 
and then ſeaſon them with pepper and falt to 


your palate. Make a good cruſt, lay in your 
ſteaks, and then pour in as much water as will 


half fill the diſh, - Put on the cruft, yOu! it to. 


the i and let it be well baked. 85 
| F3 Wo n. 


To make a criſp Pajte for Tarts. th af 


Beat ſome rump ſteaks with a rolling-pin, 
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4 Lamb Pie. 0 \ 
Having cut your lamb into ſmall pieces, fea- 


Bn it with pepper, ſalt, cloves, mace, and nut- 
meg, finely beaten. - Make @ good puff. paſte 


cruſt, lay it into your dith, then put in your 


meat, and ſtrew on it ſome ſtoned raifins and 
currants clean waſhed, and add ſome: ſugar. 
Then hy on ſome forcemeat balls made ſweet, 
and, if in the fummer, you may put in ſome 
artichoke bottoms boiled : but, in the winter 


time, you way uſe ſealded grapes. Add to theſs _ 


ſome Spaniſh potatoes boiled, and cut into 
pieces ; {ome candied citron and orange, ſome 


lemon peel, and three or four blades of mace. 


Put butter on the top, cloſe up your pie, and 
or 1 _—_— it is done, have ready the fol- 
er of three eggs with a 
. ape ir them well together over 
the fire one er till. it is of a proper thickneſa. 
Then take it off, put in ſugar enough to ſweeten 
it, and ſqueeze in the juice of a lemon. Raiſe 
the lid ot your pie, put this hot into it, en it 
vp again, and ſend it to $able. y #13 TE e 


To make a fine ſweet Veal ; "oo BA 


Seaſon your veal with ſalt, pepper, clove; 
mace, and nutmeg, all beaten-fine. Cut your 
meat into little pieces, and having made a good 
puff paſte craſt; lay it into your diſn. Then 
lay in your meat, ſtrew on it ſome currants 
and ſtone raiſins clean waſhed, and fome ſugar, 


Then lay on it ſome forcemeat balls made 
ſweet, and in the ſummer ſome artichoke bot- 
TI boiled, and 0 grapes in the winter. 


Boil 


4 | 
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Boil Spaniſty potatoes 2 in; pieces, xwidicd'6- 
tron, candied./oraage; and lemon peel, and 
three or tour blades of ans Pate butter on 
the top, cloſe up your pie, and hake it. Hate 
ready againſt it comes out of the oven, a caudle 


thus made. Take a pint of white wine, and 
mix in it the yolks of three eggs; ſtir it well 


ether over the. fire one way all the time, ull 


it! be thick. Then take ic -off, ſtir in ſogur 
gh to leon. it, and i eat in then 7 


= it wp again.” 1 | 43 


4 ſavoury Lamb Pie. 


Cut your meat into pieces, and ſeaſon it to 


your palate with pepper, falt, mace, cloves, and 
— fine ly beaten. Having made a goad 


puff paſte eruſt, put your meat into it, with a 


few lamb · ſtones and ſweetbreads ſeaſuned like 


your meat. Then put in ſome ayſters am 
forcemeat balls, hard yolks of eggs, and the 
| voy of aſparagus two inches long, firſt boi led 
Put butter all over the pie, put on the 

Fa, 100 ſet it in a quick oven an hour and a 
half. In the mean dime, take a pint of gravy, 
Fn oyſter liquor, : a-gill of red wine, and a little 
nutmeg. Mix a together! with the 

yolk of two or three eggs finely. beaten, and 
eep ſtirring it one way all the time. When 


it boils pour it into your pie, put on . od | 


again, and ſend it up to table. 


n mole ee 


Ponte a neck and bteaſt of veniſon, and ſea- 
ſon chem well with pepper and Jake. Put them 
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into a deep pan, with the beſt part of a neck of 
mutton ſliced and laid over them. Pour in a glaſs 
of red wine, put a coarſe paſte over it, and bake 
it two hours. Then lay the veniſon in a diſh, 
pour the gravy over it, and put on it a pound 
of butter. Make a good puft-paſte, and lay it 
near half an inch thick round the edge of ihe 
diſb. Roll out the lid, which muſt be a little 
thicker than the paſte on the edge of the diſh, 
and lay it on. Then roll out another lid pretty 
thin, and cut it into flowers, leaves, or what- 
ever form you pleaſe, and lay it on the lid. It 
may be eaten either hot or cold. 


e A Cheſbire Pork Pie. „ 
FSnxkin a loin of pork, cut it into ſteaks, and 
ſeaſon it with ſalt, nutmeg, and pepper, Make 
a good cruſt, put a layer of pork; then a layer 
aof pippins pared and cored, and a little ſugar, 
enough to ſweeten the pie, and then a layer of 
pork. Put in half a pint of white wine, la 
ſome butter on the top, and cloſe your pie. 1 
will take a pint 
,,, 7-15 5 He 2368 Mn 9 K 'E 
* een, 


Having boned your pig thoroughly, lard the 
leg and ſhoulders with bacon ſeaſoned with 
ſpices, and ſweet herbs chopped. Put it in a 
raiſed cruſt of its own length, and ſeaſon it with 
ſpices, ſweet herbs chopped, aud a pound of 


* 


of wine, if your pie be a large 


- _ butter. Cover it over with thin ſlices of bacon, 


then finiſh the pie, and bake it about tliree : 
hours. When it is nearly done, add to it two 
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__ _ PIES AND TARTS, 3 
olaſſes of white ht; and let it by ſerved up 
cold. 


To dy an Apple Tarts | 


Scald eight or ten large codlings, and kin 
them as ſoon as they are cold. Beat the pulp 
very fine witha ſpoon, and then mix the yolks 
of {ix eggs, and the whites of four. Beat all to- 
gether as fine as poffible, and put in grated nut- 

meg and ſugar to your taſte: Melt ſome freſh 
butter, and beat it till it is like a fine cream. 
Then make a fine puff. paſte, cover a tin patty- 
pan with it, and pour in the ingredients, but 
do not cover it with the paſte. Bake it a quar- 
ter of an hour, then flip it out of the patty- pan 


on a diſh, and ſtreur over it fome 1 wal 
beaten and hſted.” 3 


. To make. an, 2 Pie. 


Having laid a good puff paſte round tho ſides 
of the diſh, pare and quarter your apples, and 
and take out the cores. Lay a row of apples 
thick, throw in half the ſugar you intend to 
uſe, throw over it à lutle lemon- peel minced 
fine, and ſqueeze wer them a little lemon; 
ſprinkle in a few cloves, and then put in the 
reſt of your apples and your ſugar. Sweeten 
to your palate, and ſqueeze a little more lemon. 
Boll the peelings of the apples and the cores in 
water, with a blade of mace; till it is very good. 
Strain it, and boil the ſyrup with a little ſugar, 
till it is conſiderably reduced in quantity. Pour 
it into your pie, put on the upper cruſt, and 
bake it. Lon may beat up the polks of two us 
eggs, and half a pint of eream, with alittle nut- 
meg and ſugar, Pat it ovet a ſlow fire, and 
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keep ſtirring it till it is ready to boil. Then 
take off the lid, and pour in the cream. Cut 
the cruſt into little three corner-pieces, ſtick 
em about the pie, and fend it io table cold. 
ou may, if you think proper, when you 
make pour pie, put in a little quince or mar- 
malade, A pear pie may be made in the ſame 
manner, but you muſt omit the quince... 


o male a Cidling Pie. 


Take ſome ſmall codlings, put them into a 
pan with ſpring water, lay vine leaves on them, 
and coyer them with 2 cloth, wrapped round 
the cover of the pan to keep. in the ſteam. As 
. Toon as they grow ſoft, peel them, and put them 
in the ſame water as the vine leaves. Hang 
them high over the fire to green, and, when 
you ſee them of a fine colour, take them out of 
the water, and put them into a deep diſh, with 
as. much powder or loaf ſugar as will fweeten 
them. Make the lid of a rieh puff-paſte, and 
bake it. When it comes from the oven, take 
off the lid, and cut into liitle pieces, like ſip- 
pets, and ſtick them routml the inſide of the 
pie, with the points upwards. Then make a 
goed cuſtard, and pour it over your pie. Make 
your cuftard thus. Boil a pint of eveam with 
a ſtick of cinnamon, and ſugar enough to make 
it a little ſweet. As ſoon as it is cold, put in 
the yolks of four eggs well heaten, ſet it on tlie 
fre, and keep ſtirring it till it grows thick; 
hut take care not to let it boil, as that will 
eurdle it. Pour this into your pie, pair thin a 
little lemon, cut the peel like ſtraws, and lay it 
on the top of your pies. MZ CY OT DIG 155 
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23 D make a Cherry Pie. 

Having made a good cruſt, lay # little of it 
round the ſides of the diſh, and throw ſugar at 
the bottum. Then lay in your fruit, and ſome 
ſugar at the top. You may, if you pleaſe, add 
ſome red currants; which will give an additional 


flavour to your pie. Then put on your lid, 


and bake it in a flack oven. You may make 
plumb or gooſeberry pies in the ſame manner; 
1 99 Orange or Lemon Tatts. © hes 0 bY 
Having rubbed half a dozen large oranges or 
lemons with ſalt; put them into water, with a 
handful of ſalt in it, for two days. Then change 
them every day with freſh water, without ſalt, 
for a fortnight, Boil them till they are tender, 
and then cut them into half quarters corner» 
wiſe as thin as poſſible. Take half a dozen pip- 
pins, pared, cored, and quartered, and put them 
into a pint of water. Let them boib till they 
break, then put the liquor to your oranges or 
lemons, half the pulp of the pippins well bro- 
ken, and a pound of ſugar. Boil theſe toge- 
ther a quarter of an hour, then put it into a pot, 
and ſqueeze into it the juice of either an orange 
or a lemon, according to which of the tarts 
intend to make. Two ſpoonfuls will be ſuffi- 
cient to. give a proper flavour to your tart. Put 
fine thin puff: paſte into your patty- pans, which 
muſt be {mall' and ſhallow. Before you put 
your tarts mto the oven, take-a feather or bruſh, 
and rub thera over with melted butter, and 
then ſiſt ſome double- refined ſugar over them, 
which will form a pretty icing, and make them 


have a very agreeable appearance. 
abner * 'F6 To 
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To make a Tart de Moi. 
Having made a puff. paſte, lay it round your 
diſh, and then put in a layer of biſcuit, a layer 
of butter and marrow, and then a layer of all 
ſoxts of ſweetmeats, or at leaſt as many as Jon 
have, and continue to do fo till your diſh is full. 


108 


Boil a quart of cream, and thicken it with four 


eggs, and a ſpoonful of orange- flower water. 
Sweeten it with ſugar to your palate, and pour 
it over the reſt. It will be ſufficiently baked in 
„„ oY IO an 
$58 Doo male a Mince ter 
Boil a neat's tongue two hours, then fkin it, 
and chop it as ſmall as poſſible. Chop alſo very 
ſmall three pounds of beef ſuet, three pounds of 
good baking apples, four pounds of currants, 
clean waſhed, picked, and well dried before the 
fire, a pound of jar- raiſins ſtoned and chopped 
ſmall, and a pound of powder ſugar. Mix them 
all together with half a pound of mace, as much 
nutmeg, a quarter of an ounce of cloves, the 
ſame quantity of. cinnamon, and a pint of 
French brandy. Make a rich puff-paſte, and as 
you fill up the pie, put in a little candied ci- 
tron and orange cut into ſmall pieces. 

„ c 
_. . Truſs two brace of partridges in the ſame 
manner as you do a fowl for boiling. Put ſome 
ſhalots into a marble mortar, with ſome parſley 
cut (mall, the liver of the partridges, and twice 
the quantity of , bacon. Beat theſe well toge- 
ther, and feaſon them with pepper, ſalt, and a 
blade or two of mace. When theſe are all 
e 5 uy > pounded 
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pounded to a paſte, add to them ſome freſh 
muſhrooms. Raiſe the cruſt for the pie, and 
cover the bottom of it with the ſeaſoning. Then 
lay the partrides, without any ſtuffing in them, 


and put the remainder of the l e | 


the ſides, and between the partridges. Mix to- 
gether ſome pepper and ſalt, a little mace, ſome 
ſhalots ſhred fine, freſh muſhrobins, and a little 


bacon beat fine in a mortar. Strow 'this'over | 
the partridges, and lay on ſome thin flices of 


bacon. Then put on the lid, ſend: it to tlie 
oven, and two hours will bake it. When it is 
done, remove the lid, take out the ſlices of ba- 
con, and ſkim off the fat. Pour in a point of 
rich veal gravy, ſqueeze in the juice of an 
orange, and ſend it hot to table. | 


To make a Chicken Pie. 
Having covered the bottom of your diſhwith 


a puff-palte, upon that, round the ſides, lay a 


thin layer of forcemeat. Cut two ſmall chick - 


ens into pieces, and ſeaſon them high with pep⸗ 
per and ſalt. Put ſome of the pieces into the 
diſh, then a ſweetbread or two eut into pieces, 


and well ſeaſoned; a few truffles and morels; 
ſome artichoke bottoms quartered; yolks of eggs 
boiled hard, chopped a little, and ſtrewed over 
the top. Then put in a little water, and co- 


ver the pie. When it comes from the oven, 


pour. in a rich gravy, thickened with a little 


flour and butter. You may add freſh muſh- 


rooms, aſparagus: tops, and cockſcombs, if you 
with to make your pie richer. Mo 
144 rt 433 1% 1/0 fn 
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-\Cleant two pair of viblets well, and put al 
: Wei the livers into a ſaucepan, with: two-quarts 
ot water, twenty corns of whole pepper, three 
blades of mace, a bundle of ſweet herbs, and a 
large onion. Cover them cloſe, and let them, 
ſtew very gently till they be tender. Cover 
your diſh with a good cruſt, lay at the bottom a 
fine rump ſteak, ſeaſoned with pepper and falt 
Put in your giblets, with the livers, and train 
the liquor they were ſtewed in. Then ſeaſon 
it with ſalt, and pour it into your pie. Pat on 
the lids and bake it half an hour. + 


"oF RL A Pigean Pie. 


Having picked and cleaned your pigeons very 
nicely, and feaſoned them with pepper and alt, 
put a large piece of butter, wich pepper and 
ſalt, into each of their bellies. Then coder 
your diſh: with a puff. paſte cruſt, lay in your 
pigeons, and put between them the necks, giz- 
zards; livers, pinions, and hearts, with the yolk 
of a hard egg, and a beef ſteak in the middle. 
Put as he's, water as will nearly fill the diſh, 
n the top: e and bake it ra WY T 


| Duck Pie. 


N oli wo ducks, and made 3 
very . cut off the feet, pinions, necks, and 
heads. Take out the gizzards, livers, and 
hearts, pick all clean, aud fcald them. Pick 
out the fat of the inſide, lay a good puff paſte - 
cruſt all over the diſh, ſeaſon the Jacks; both 

. and 80 with pepper and ſalt, and lay 
them 
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them in | the diſh, with the giblets at each end, 
properly ſeaſoned. Put in as much water as 
will nearly fill the pe, lay on vs one and 
let it be well ain | 


* $7 : * 3 
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Having avaviered your gooſe, | enſon it well 
with pepper and falt, and lay itin a raifed cruſt. 
Cut half a pound of butter into pieces, and put 
it in different places on the top. Then lay on 
the cruſt,” and fend it to a e ere heated 
oven WO. nf; 


ald, R. eee, 


Quarter a ke of young g rabbits; take a 
quarter of a pound of bacon, and pound it in a 
marble mortar, with the livers, ſome pepper, 
ſalt, a little mace, ſoine parſley cut ſmall, ſome 
chives, and a few leaves of ſweet baſil. When 
thefe are all finely beaten, make the paſte, and 
cover the bottom of the pie with the ſeaſoning, 
Then put in the rabbits, pound more bacon in 
2 mortar, and with it ſome freſh butter. Cover 
the rabbits with this, and lay over it ſome thin 
ſlices of bacon. Put on the lid, and ſend it to 
the oven.” It will take two hours baking. When 
it is done, remove the lid, take out the bacon, 
and. ſcum off the fat. If there is not 'grav 
enough in the pie, pour in tome rich mutton 
or . "TOE. 22 ee nao tive rakes ade 
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WE need not here mention, that the cloth 
in which you boil. puddings ſhould be 
perfectly clean; but it may not be amiis to tell 
the cook, that the cloth ſhould be dipped in 
boiling water, and dredged with flour. A bread 
pudding may be tied looſe; but, a batter pudding 
muſt be tied cloſe, and 110 pudding muſt be put 
into the pot till the water boils. Puddings may 
be boiled in a baſon ; in which cafe, butter the 
baſon, and let it have plenty of water, and turn 
it frequently. As foon as you think it is enough, 
take it out of the pot. and let it ſtand a ſhort 
time to cool. Then take off the ſtring, wrap 
the cloth round the baſon, and laying the diſh 
over it, turn the pudding into it, in doing which 
vou muſt take care that you do not break the 
pudding, as every light pudding is very liable to 
that accident. In making a batter pudding, 
begin with mixing the flour well with, a little 
milk, after, which gradually put in the ingre- 
dients, and thus your pudding will N YN 
ſmooth, and without lumps. In making all 
ſorts of puddings, ſtrain the eggs when you 
beat them, ſo that they may have neither tread- 
les nor lumps in them. Bread and cuſtard pud- 
dings that are to be baked- require time, andi a 
moderate oven to raiſe them; but batter and 
rice puddings require a quick oven. Before 
you put in the pudding, remember to butter 


the diſh or pan. 
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PUDDINGS, ; 113 
1 Peat Saet Pudding, 


Cut the crumb» of a three · penny Kaf'into 
Wees. Boil and pour two quarts of milk on the 
bread, and then put to it ons pound of melted 
veal ſuet. Add to theſe one pound of currants, 
half a nutmeg, ſix eggs well mixed together, 
and ſugar to your taſte. This pudding may be 
either boiled or haked ; but take cate to butter 
well * ine of the dith.: d 8 Ee 


eff Steak Pudding... [TOR 

Make 2 Wer eruſt with dripping, or mutton 
ſuet, if you have it, ſhred fine. Make a thick 
cruſt, 5 a piece of ſalt beef, which has been 
twenty-four hours in ſoſt water. "Seaſon it with 
a little pepper, put it into the eruſt, roll it up 
cloſe, tie it in a cloth, and boil it. If it be 


about ak or : five pounds, boil it five hours. | bo.” 


Perl Pudding. Bok} 4 


Hang 1 a good cruſt with vripping. or 
mutton ſuet ſhred fine, take a piece of ſalt pork; 
which has been twenty-four hours in ſoft wa- 
ter, and ſeaſon it with a little pepper. Put it 
into the cruſty roll it up cloſe, tie it in a cloth, 
and boil it. It will require five hours boiling, 
if it be about four or five pounds weight. You 
may make a mutton pudding in the A 


with pepper and ſalt, and boil it three hours, if 
it be "FE; but if it be ſmall, two hours will 
do it. Indeed, the time oe boiling any be. re- 
wine the ſige of it. . 
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ff Kunting Pudding. 


-+ Beat up the yolks of ten eggs, and the edi 
of fix, with half a pint of cream, ſix Spoonful 
of eee. beet ſuet chopped ſmall, x 
pound ef currants well wathed, and picked, a 
pound of jar raiſins ſtoned and chopped ſmall, 
two ounces. of candied citron, orange and le- 
mon, ſhred fine; two quncts of fine ſugar, a 
ſpoonful of roſe-water, a glaſs of brandy, and 
half a nutmeg grated. 19 all well together, 
tie it up in a cloth, and boil it four hours, Re- 
Member 40 put it in when the water den ns. 
e ig al the time. | 


A Cuſtard Puddin g. 


0 Boie pint ef thick cream, with a [dit of d- 
namom in it, and put to it a quarter of a pound 
of ſagar. When it is cold, put to it che yolks | 

of * eggs well beaten, and ſtr it over the fire 
till it is pretty thick, but take care not to let. 
it bail. When it is quite cold, butter a 1 \ 
well, duſt it with flour, tie the cuſtard up in 

very cloſe, and boil it three quarters of an Rc 

: When you take jt up, put it into a baſon to 

_ cool a little, untie the cloth, lay. the diſh on 
the baſon, and turn it up- Von will break the 
pudding, if you: do not take off the cloth care- 
fully. - Grate over it a little ſugar, put melted 

— 5 and a little wine in a boat, and ſend it 
vp to aan 1 


Atoll Amend ball, 1 5 ö h 


A a quart of cream, a penny loaf grated, 1 | 
one Wee ſix ſpoonſuls of flour, half a _ | 


_ wa 
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I PUDDING. . 13 
of almends blanched and beat fine, half a dozen 
bitter almonds, ſtrain into them two eggs well 
deaten, put in ſugar to your taſte, and add a 
litle brandy, Boil it half an hour, pour round 


it melted butter and wine, and ſtick it with * 
— blanched almonds, 


An Almond Pudding baked. 


Boil the ſkins of two lemons till they. are 
very tender, and then beat them very fine. Beat 
half 2 pound of almonds in roſe- water, and a 
pound of ſugar, very fine.” Then melt half a 
pound of butter, and let it ſtand till it is quite 
cold. Beat the yolks of eight eggs, and the 
whites of four. Mix them, and heat them alk 


together, with a little orange er water, and 
{end it to the oven winks: ute 3k 


An Apple Pudding baked... 0 


Boil and pound well half a pound of apples, 
and mix half a pound of butter well beaten: 
with them befare they are cold. Put to them. 
ſix eggs with their whites, well beaten and. 
ſtrained, half a pound of ſugar pounded”: 
ſified, and the rinds of; wo lemons. * 5 bailed 
and beaten, Shift we peel intq clean water 
twice in the boiling ; then put a thin cruſt at 


the bottom and rims of py diſh, 185 N it 
6 halt an a Hook: 


ONES 


yy 


4 Bread Pang.” 


oil balk. a pint of milk with a little cinna- 

| mon, four eggs well beaten, the rind of alemen; 
grated, halt a pound of fuet chopped ſine, and 

25 much bread as neceffary, Pour your milk: 
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a PUDDINGS. 


on the bread and ſuet, keep mixing it till call, 
then put in the lemon- peel, the eggs, a little 
ſugar, and ſome nutmeg grated fine. rou may 


either boil or bake this pudding. ee ay 


4 Rice Pudding. 
Having put a quarter of a pound of rice into | 


_ a ſaucepan, with a quart of new milk, and a 


ſtick of cinnamon, | ſtir it often to prevent it 
fticking 5 the pan. When it is boiled to a pro- 
per thickneſs, pour it into a pan, ſtir in a quar- - 


ter of a pound of freſh- butter, and ſweeten it to 


your taſte. Grate in half a nutmeg, add three 
or four ſpoonfuls of roſe water, and ſtir them 
all well together. When it is cold, beat all up, 
eight eggs, ohh half the whites... Then butter 

a diſh, pour it in, and bake it, witha puff. paſte 


2 all over the diſh. 


"if plain cheap Rice Pudding. 


1 id a cloth a quarter of a pound of rice, 
half a pound of rale ſtoned, and boil them 
two hours; but take care, whes you tie it, 
that you ive the rice a good deal of room to 
ſwell. When i it is enough, turn it into a diſh, 
and pour over it melted butter and ſogar, with 
5 Hehe nutmeg grated in it. | 


A ground Rice Pudding- 


"Having boiled a quarter of a pound <a grou und 
rice in water till it is ſoft, beat the yolks of 


four eggs, and put to them a pint of cream, 2 


quarter of a pound of ſugar, and a quarter of a 
pound of butter. Mix them all well together, 


and either boil or bake it. You may put in 
nn and {weetmeats, if you pleaſe. 


4 Batter 


- 
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4 Batter Pudding... 4 


Beat up the yolks'of ſix eggs and the whites 
of three, and mix them with aquarter of a'pint 


milk, ſix ſpoonfuls of flour, 'a tea-ſpoonful” + 
ſalt, and one of beaten ginger. Mix them'al 

together, boil. them an hour and a, e and 
pour melted butter over the pudding. You 
may. if you pleaſe, put in half a ene of 


34 ; 


A Matrow Pudding. . 50 


pour on them a pint of boiling hot cream. - 
very thin a pound of beef marrow; beat four 
eggs well, and then put in a glaſs of bfandy, 
with fugar and nutmeg. to your taſte. Mit 
35 all well together, and either boil or bake 
Three quarters of an hour will do it. Cut 
Gs ounites of citron very thin, and, when you 
ſerve it up, ſtick them ail over FL 
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Put to it two Naples biſcuits grated very fine, 
half a pound of butter, a quarter of a pound of 
ſugar, and the yolks of ſix eggs. Mix them well 
together, lay a-good puff. paſte round the edge 
of the diſh, and bake it t half an hour in a gentle 


manner, any uſing * Wer of mein, 


928 14. #4 (44 ? 
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of milk, Put to it the remainder of à quaxt bf 


prunes ot currants, and two or aer _ eggs: | 


| Having grated a __ "loaf WY crumbs; cr 
it 


"4 Pits. 4 aft TR; 3 


Boi this rind of a Seville orange very ſoft, 
and beat it in a marble mortar, with the juice. 


oven. A lemon pudding is made in the fame 
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855 2 Pudding. 
them throng a ſieve. Put to them half 
pound o ar, an equal quantity of butter 
two or three Naples biſcuits, and four eggs wel 
e n well, e dei it erben 


"4s green Calling Pudding. 45 


1 about a quatt of codlings as for a pie 
abs; rub them through a hair ſieve, with a 
much of the juice of, beets as. will green your 
pudding. Put in the crumb cf a halfpenny loaf, 
half a pound of butter, and three eggs well 
deaten. Beat them all together, wir half 2 

d of ſugar, and two ſpoonfuls of cyder. 
8 good paſte round na rim rrm of ne on 
_— — er, n 


4 Qlatſig Puddi Ing. 


" Boll 0 of eream, and let it band til 
almoſt cold. Best four eggs a Fall, quarter of 
an hour, with a ſpoonful and a half of fAlouy, 
and then mix chem with your cream. Add 
ſagur and nutmeg your. palate, tie: it cloſe 
up in a cloth well. battereth, let it boil — 
auch then dern it carefully out. | 


eras Sakacs Spoonful Pudding. FT? 


Tos ſpoenful of four, and x ſpoonful of 
| cam or milk, put an egg, a little nutmeg, 
Finger, and falt. Mix all together, with a few 


cuxrants, if you! choote, and boil it in en, 
diſh halt an hour. 


[ 
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18. Wot ' £Yorblive Pudding. | * l 


Feat up ve eggs in a quart of milk, and 
chem with flour till it is of x good panerke bat 


ter, and very ſmooth. Put in a little ſalt and 
ſome grated nutineg and g ginger. Butter a drip- 
ping or tdi Aon. bank put it under a piece of 
mutton, or 2 m of veal, that is roaſting, 
and then put in'your batter.” When the top" 
ſide is brown, cut it in ſquære pieces, turm it, 
and let the under ſide be brown. Put it in 4 


hot diſh; as clear from fat e and knd 
it hot to table. R meln 


= * 4 Poathe Putging.. 


f F. boiled a quarter of, 3 « * | 
oft, peel: them, and maſh 


toes till they are 
them with the back of a ſpoan, and rub. them 
through a ſieve to have them ſine and ſmooth. 
Then: take half a pound of butter meked, half 
a nd of fine ſugar, and beat them well toge». 

ther till they are ſmooth.” Stir fix eggs, well 


beaten, into a glaſs of ſack ot brandy; and, if | 


you think proper, you may put in halt a. pint 
of currants Boil it half an hour. Pour over 
it melted butter, with a glaſs ann ne 
ſweeten it with ſu gar. 


Apple Denn, n . 4 1 

Pare and take out the cores of yourrappleh, 
fill the hole with quince, orange marmalade, er 
ſugar, which you like beſt. Then take a piece 
of cold paſte, and make à hole in it, as it you 
were going to make a pte. Lay in your apple, 
and Pas another 6— fame form, 
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120 PHEDDINOG: 
and cloſe it up round, the. ſide .of your apple, 
This is much preferable to the Arthod of ga- 


thering it in a lump at one end. Tie it in a 
cloth, and boil it three quarters of an hour. 


8 : bs, 316 4 © Damaſetie Dumplings, 0 5 ' - * 


1 Make X good het paſte cruſt, rollyit pretty 
: thin, lay it in a haſon, and pu tin as many da- 
maſcenes as you pleaſe. Wer the edge of the 
- paſte, and cloſę it; up Boil it ina cloth an hour. 
our melted butter over it, grate ſugar round 
the * of; the. diſh, : and Jend at 78 to table 
Wnole. 1 431-OF 3011 Yi 


Hard 2 Dumplings. 


Make a little” alt, flour, and wa r, into a 

aſte, and roll them in balls the ſize of à tur- 

- ley's egg. Roll them in a little flour, 'throw 
them into boiling water, and half an hour will 

| boil them. If you chooſe it, yon may put into 
them à few cbrrants. TT are belt boiled 

115 wth a good Piece 'of beef. | 


U bas vie Nen Wee 91 o 
„Make half a pint of milk, two eat and 2 
little 3 into a 1 thick batter with flour. 
rop your batter into a ſaucepan of boiling 
water, and two or three minutes will boil them. 
Be particularly careful that the water boils faſt 
wuhen you put the batter in. Then throw 
them into a ſieve 'to drain, turn them into a 
alta; and ſtir a piece of freth butter into them. 


A Millet Puilding. 


| Spread a quarter of a pound of butter at the 
| bottom of a diſh, and by. into it fix — of 
i et, 


* ? 
21a, |; 


| x Fra 
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over it three pints of milk, and ſend it to the 
byen, | 
A Plumb Pudding. 
Of ſuet, . currants, and raiſins ſtoned, take 


one pound of each, the yolks of eight eggs, and 


the whites of four; the crumb of a penny loaf 
grated, one pound of flour, half a nutmeg, a 
tea-ſpoonful of grated ginger, a little ſalt, and a 
| ſmall glaſs of brandy. Firſt beat the eggs, and 
then mix them with ſome milk. Add the flour 
and other ingredients by degrees, and as much 
more milk as may be ne&ſlary. It muſt be 
very thick and well ſtirred, aud will take five 
hours boiling. 55 c 


A Suet Pudding. 


Shred a pound of ſuet fine, take a quart of 


milk, four eggs, two tea-ſpoonfuls of grated gin- 
ger, a little falt, and flour enough to make it a 
thick batter. It muſt be boiled two hours. 
They may be alſo made into dumplings, when 
half an hour will be ſufficient to boil them. 


Lea Dumplings. 
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millet, anda quarter of a pound of ſugar. Pour 


- Having made a light dough, as for bread, - 


with flour, water, yealt, and falt, cover it with 
a a cloth, and ſet it half an hour before the fire. 
Make the dough into little round balls, as big 
as a large hen's egg, flatten them with your 
hand, put them into a ſaucepan. of boiling wa- 
ter, and a few minutes will do them; 7 

care that they do not fall to the bottom of the 
pot or ſaucepan, as that will make them heavy, 
and be ſure to keep the water boiling all the 
>. "h: Bp 8 G 1 
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time. When they are enough, take them 

and lay them in your, diſh, with melted butter 

The dough you get at the baker's 

will do as well, and ſave you the trouble of 
making it yourſelf. 


To make Black Puddings. | 


| Boil a peck of groats half an hour in water, 
then drain them, and put them into a clean tub 


in a boat, 


or lar 


two quarts of the blood; and keep ſtirring the 
blood till it is quite cold. Then mix it with 
your groats, and ſtir them well together. Sea- 
ſon with a large ſpoonful of ſalt, a quarter 
of an ounce of cloves, mace, and nutmeg 
together, an equal quantity of each. 
them, beat them well, and mix all together, 
Take a little winter favory, ſweet marjoram, 
thyme, and penny royal, ſtripped of the ſtalks, 
and chopped very fine, juſt enough to ſeaſon 
them, and give them a flavour, but no more. 
The next day, take the leaf of the hog, and cut 
it into dice, waſh the guts very clean, then tic 
one end, and begin to fill them. Mix in the 
fat as you fill them, and be ſure to put in plenty 
Fill the ſkins fhree parts full, tie the 
other end, and make your pudding what length 


of fat. 


pan. 


vou pleaſe. 


them in a kettle of boiling water. Boil them 
_ foftly an hour, and put them on clean ſtraw to 


drain and dry. 


<< ſoon as the peas are boilèd tender, take 
them ups untie them, and ſtir in a good piece 
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Then kill your hog, and fave 


Prick them with a pin, and put 


Peas Pudding. 


of 


r / ts et Gear, 


Kick them over the pudding. 
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of butter, a little ſalt, and a good deal of beaten 


pepper. Then tie it up again, boil it an hour 
longer, and it will be ready to ſerve up. 


A Haſty Pudding. 


To a pint of eream, and the ſame quantity 
of milk, put a little ſalt, and ſweeten it with 
loaf ſugar. Make it boil, and chen put in ſome 
fine flour, and keep it-continually ſtirring while 
you are putting in the flour, till it is thick 
enough, and ſufficiently boiled. Pour it out, 


and ſtick the top full of little bits of butter. 


| A Sago Pudding. 


Boil two ounces of ſago with ſome cinna- 
mon, and a bit of lemon-peel, till it is ſoft and 
thick. Grate the crumb of a halfpenny roll, 


put to it a glaſs of red wine, four ounces of 


chopped marrow, the yolks of four eggs well 


| beaten, and ſugar to your taſte, When the 


{ago is cold, put theſe ingredients to it, and mix 
it all well together, Bake it with a puff-paſte z 
and, when it comes from the oven, cut citron 
into pieces, and blanched almonds into lips, and 


A Vermicelli Pudding. 


Having boiled a quarter of a pound of ver- 
micelli in a pint. of milk till it is ſoft, with a 
ſtick of cinnamou, take out the cinnamon, and 
put in half a pintof cream, a quarter of a pound 
of butter melted, and a quarter of a pound of 
ſugar, with the yolks of four eggs well beaten, 
Bake it, without a paſte, in an earthen diſh; 
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| -SOUPS AND BROTHS. | 
| IN making any kind of ſoups in which herbs 


are uſed, remember to lay the meat in the 
bottom of your pan, with a large lump of but- 
ter. Having cut the roots and herbs ſmall, 
ſtrew them ever the meat, and ſet the pan on a 
very flow fire. This will draw all the virtues 
out of the different ingredients, will produce a 
good gravy, and a very different effect in point 
of flavour, than if at firſt you had put in the 
water. Fill your pan with water as ſoon as the 
gravy is almoſt dried up. Take off the fat as 
ſoon as it begins to boil, and then follow the di- 
rections for making the ſort of ſoup you wiſh 
to have. Green peaſe, intended for ſoup, re- 
quire hard water; but ſoft water is preferable 
for old peaſe ſoup. In making white ſoup, let 
it be taken off the fire before you put in the 
cream. As ſoups are ſoon cold, always diſh 
them up the laſt thing. Take care that all the 
greens and herbs. you uſe in ſoups are well 
«waſhed and clean picked, and that any one 
thing has not a predominant taſte over another, 
but that it has a fine agreeable reliſh, and that 
-all the taſtes be united. 


Gravy Soup, or Soupe Sani. 


Put at the bottom of a ſtewpan fix good 
-raſhers of Jean ham, then put over them 
three pounds of lean beef, and cover the beef 
with three pounds of lean veal, ſix onions cut 
in flices, two carrots, and two turnips fliced, 
two heads of celery, a bundle of ſweet herbs, 


fix 
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fix cloves, and two blades of mace. Pat a little 
water at the, bottom, draw. it very gently till it. 
ſticks, and then put in a gallon of boiling wa- 
ter. Let it ſtew two hours, ſeaſon it with ſalt, 
and ſtrain it off, Then have ready a carrot cut; 


in ſmall pieces of two inches long, and-about as 


thick as a gooſe quill, a turnip, two heads of 
leeks, two heads of celery, two heads of endive, 
cut acroſs, two cabbage lettuces cut acroſs, a 
little ſorrel and chervil. Put them into a ſtew- 
pan, and ſweat them gently a quarter of an- 
hour. Then put them into your ſoup, and boik 
it up gently for ten minutes. Put it into your 
tureen, with the cruſt of a French roll. 


Vermicelli Soup. 


Having put four ounces of butter into a large | 


toſſing- pan, cut a knuckle of veal and a ſerag 
of mutton into ſmall pieces about the ſize of 
walnuts. Slice in the meat of a ſhank of ham, 
with three or four hlades of mace, two or three 
carrots, two parſnips, two large onions, with a 
clove ſtuck in at each end, Cut in four or five 
heads of celery waſhed clean, a bunch of ſweet 
herbs, eight or ten morels, and an anchovy. 
Cover the pan cloſe, and ſet it over a flow fire, 


without any water, till the gravy is drawn out . 


of the meat, Then pour the gravy into a pot/ 

or baſon, let the meat brown in the ſame pan; 
but take care it does not burn. Then pour in 
four quarts of water, and let it boil gently till 


it is waſted to three pints, Then ſtraiu it, and 


put the gravy.to it, Set it on the fire, add to 
it two ounces of vermicelli, cut the niceſt part 


of a head of celery, put in chyan pepper and 
4. G3 ſalt 
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ſalt to your taſte, and let it boil about four mi- 
nutes. If it is not of a good colour, put in a 
little browning, lay a French roll in the ſoup- 
diſh, pour in the ſoup upon it, and lay ſome 
of the yermicelli over it. 1 


| Soup Creſy. 

Cut a pound of lean ham into ſmall bits, 
and put 'it at the bottom of a ſtewpan, with a 
French roll cut and put over it. Cut two do- 
zen heads of celery ſmall,” fix onions, two tur- 
nips, one carrot, cut and waſhed very clean, fix 
Cloves, four blades of mace, and two handfuls 
of water-crefſes. Put them all into a ſtewpan, 
with a pint of good broth. Cover them cloſe, 
and ſweat them gently for twenty minutes ; 
then fill it up with veal broth, and ſtew it four 
hours, Rub it through a fine ſieve, put it in 

our pan again, and ſeaſon it with ſalt and a 
ittle chyan pepper. Give it a ſimmer up, and 


fend it hot to table, with ſome French roll 


toaſted hard in it. Boil a handful of creſſes in 
water till tender, and put it over the bread. - 


Soup and Bouillie. 


Put into a ſtewpan five pounds of briſket of 
beef rolled tight with a tape, with four pounds 
of the leg of mutton piece of beef, and about 
ſeven or eight quarts of water. Boil theſe up 
as quick as poſſible, and ſkim it very clean, 
Add a large onion, ſix or ſeven cloves, ſome 
whole pepper, two or three carrots, a turnip or 

two, a leek, and two heads of celery. Cover it 
_ cloſe, and ſtew it gently fix or ſeven hours. 
About an hour before dinner, ſtrain the ſoup 
5 | through - 


* 
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through a piece of dimity that has been dipped 
in cold water, putting the rough fide upwards. 
Have ready boiled carrots, cut like little wheels, 
turnips cut in balls, ſpinach, a httle chervil and 
ſorrel, two heads of endive, and one or two of 
celery cut in pieces. Put theſe into a tureen, 
with a Dutch loaf, or a French roll dried, af- 
the crumb is taken out. Pour the ſoup to theſe 
boiling hot, and add a little falt and chyan. 
Fake the tape off the bouillie, and ſerve it in a 
ſeparate diſh ; maſhed turnips, and fliced car- 
rots, in two little diſhes. The turnips and car- 


rots ſhould be cut with an inſtrument that may 


be bought for that purpoſe. 
| Macar oni Soup. 


Take three quarts” of ſtrong broth, and one 
of gravy, and mix them. Boil half a pound of 


ſmall pipe macaront in three quarts of water, 


with a little butter in it, till it is tender. Then. 
ſtrain it through a ſieve. Cut it into pieces of 
about two inches in length, put it into your 


ſoup, and boil it up ten minutes. Send it 


to table in a tureen, with the cruſt af a French 
roll toaſted, d | 


| Dauphin Soup. 


Put a few flices of lard at the bottom of a 
ſaucepan, ſome ſliced ham and veal, three oni- 
ons liced, and a carrot and parſmip. Soak it 
over the fire till it catches, then add weak broth 
or boiling water, and boil it on a flow fire till 
the meat is done. Pound the breaſt of a roaſted 


fowl, ſix yolks of hard eggs, and as many ſweet 


akmonds. Strain your broth. Soak your bread 
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in broth till it is tender, warm your cullis with- 
out boiling, and mix it with as much broth ag 
will give it a pretty thick conſiſtence. 


Soup a la Reine, 


To a.knuckle of veal, and three or four 
pounds of lean beef, put fix quarts of water, 
with a little falt. Skim it well as ſoon as it 
boils, and then put in ſix large onions, two car- 
Tots, a head or two of celery, a parſnip, one 
leek, and a little thyme, Boil them all toge- 
ther til] the meat is boiled quite down, then 
ſtrain it through a hair ſieve, and let it ftand 
about half an hour. Then ſkim it well, and / 
clear it off gently from the ſettlings into a clean 
pan. Boil half a pint of cream, and pour it on 
the crumb of a halfpenny loaf, and let it ſoak 
well. Blanch and beat half a pound of almonds. 
as fine as poſſible, putting in now and then a 
little cream to prevent them oiling, Then take 
the yolks of ſix hard eggs, and the roll that is 
ſoaked in the cream, and beat them all together 
quite fine. Then make your broth hot, and 
pour it to your almonds.” Strain it through a 
fine hair ſieve, rubbing it with a ſpoon till the 
goodneſs is gone through into a ſtewpan, and 
add. more cream to make it white. Set it over 
the fire, keep ſtirring it till it boils; ſkim off the 
troth as it riſes, and ſoak the tops of two French 
rolls in melted butter, in a ſtewpan, till they are 
criſp, but not brown. Then take them out of 
the butter, and Jay them in à plate. before the 
fire. A quarter of an hour before you ſend it 
to table, take a little of the hot ſoup, and put 
it to the roll in the bottom of the tureen, Put 

your 
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your ſoup on the fire, keep ſtirring it till ready 
to boil, then put it into your tureen, and ſerve 
ir up hot. Be careful to take all the fat off the 
broth before you put it to the almonds, or it 
will ſpoil it, and take care it does not curdle. 


Tranſparent Soup. ; 


Take a leg of veal, cut the meat from it into 
{mall pieces, and break the bone into ſeveral 
bits. Put the meat into a large jug, and the 
bones at top, with a bunch of ſweet herbs, a 

uarter of an ounce of mace, and half a pound - 

of Jordan almonds finely blanched and beaten. 
Pour on it four quarts of boiling water, and let 
it ſtand all night, covered cloſe, by the fire fide. 
The next day put it into a well-tinned ſauce- 
pan, and let it boil- ſlowly till it is reduced to 
two quarts, Be careful, all the time it is boil- 
ing, to ſkim it, and take off the fat as it riſes; 
Strain it into a punch-bowl, and, when it has 
ſettled two hours, pour it into a clean ſaucepan, 
clear from the ſediments, if any, at the bottom. 

Add three ounces of rice, or two ounces of 
vermicelli, boiled in water. 


Calf” s Head Soup. 


Having waſhed a calf's head clean, ftew it 
with a bunch of ſweet herbs, an onion ſtuck 
with cloves, mace, pearl barley, and Jamaica 
pepper. When it is very tender, put to it ſome 
ſtewed celery. Seaſon it with pepper and ſalt, 
diſh it up with the head in the middle, and - | 1 
ſend it to table. | : 6 


- * * * 
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Hare Soup. 


— 


Cut a large old hare into ſmall pieces, and 


er into a mug, with three blades of mace, a 


ittle ſalt, two large onions, a red herring, ſix 


morels, lialf a pint of red wine, and three quarts 
of water. Bake it three hours in a quick oven, 
and then ſtrain it into a toſſing- pan. Have 
ready, boiled in water, three ounces of French 


barley, or ſago. Then put the liver of the 
hare two minutes into ſcalding water, and rub 
it through a hair ſieve with the back of a 
wooden ſpoon, Put it into the ſoup with the 
barley or ſago, and a quarter of a pound of but- 


ter. Set it over the fire, and keep it ſtirring, 


but do not let it boil. 
| Almond Soup. 


| Having blanched a quart of almonds, beat 
them in a marble mortar, with the yolks of ſix 
hard eggs, till they become a fine paſte. Mix 


them by degrees with two quarts of new milk, 


2 quart of cream, and a quarter of a pound of 
double refined ſugar beat fine. Stir all well to- 
gether, and when it is well mixed, ſet it over 
a low fire, and keep it ſtirring quick all the 
time, till you find it is thick enough; but take 
great care that it does not curdle. Then pour 
it into your diſh, and ſerve it up. 


Giblet Sound. 


Put about two pounds of ſcrag of mutton, 
the ſame quantity of ſcrag of veal, and four 
pounds of gravy beef, put into two gallons of 


water, and let it ſtew very ſoftly till it is a 


: ſtrong 
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ſtrong broth. Then let it ſtand till it is cold, 
and ſkim off the fat. Scald and clean two pair 
of giblets, put them into the broth, and let 
them ſimmer till they are very tender. Take 
out the giblets, and ſtrain the ſoup through a 
cloth. Put a piece of butter rolled in flour into 
a ſtewpan, and make it of a light brown. Chop 
ſmall ſome parſley, chives, a little penny-royal, 
and a little ſweet marjoram. Put the ſoup over 
a very flow fire. Put in the giblets, fried but- 
ter, herbs, a little Madeira wine, ſome ſalt, and 
a little chyan pepper. Let them ſimmer till 
the herbs are tender, put the giblets into the 
diſh, and ſend them and the ſoup up to table. 
Green Peas Soup. | 
Shell a peck of peas, and boil them in ſpring. - 
water till they are ſoft. Then work them . 
through a hair ſieve. Put into the water the 
peas were boiled in, a knuckle of veal, three 
ſlices of ham, two carrots, a turnip, and a few” 
beet-leaves cut ſmall. Add a little more water 
to the meat, ſet it over the fire, and let it boil an 
hour and an half, Then ſtrain the gravy into 
a bowl, mix it with the pulp, and put in a little 
juice of ſpinach, which muſt be beaten, and 
ſqueezed through a cloth. Put in as much as 
will make it look of a pretty colour, and then | I 
oive it a gentle boil, which will take off the i 
talte of the ſpinach. Slice in the .whiteſt part | 
of a heaq; of celery, put in a lump of ſugar the 
ſize of a walnut, cut alice of bread into little 
ſquare pieces, a little bacon in the ſame manner, 
and fry them of a light brown in freſh butter. 
Cut a large cabbage lettuce into ſlices, * 
; 3 | ter 
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aſter the other, and put it into the tureen witli 
the fried bread and bacon. Have ready boiled, 
as for eating, a pint of young peas, and put 
them into the ſoup, with a little chopped mint. 


Common Peas Soup. 


To a quart of ſplit peas put a gallon of ſoft 
water, and a little Jean bacon, cr roaſt-beef 


bones. Waſh a head of celery, cut it, and put 
it in with a turnip. Boil it till it is reduced to 


two quarts, and then work it through a cullen- 
der with a wooden ſpoon. Mix a little flour 
and water, boil it with the ſoup, and ſlice in 
another head of celery, chyan pepper, and ſalt 
to your taſte. Cut a ſlice of bread into ſmall | 
dice, fry them of a light brown, put them into 
your diſh, and-pour the ſoup over them. 


Portable Soup. 


| | 

Take three large legs of veal, one of beef, 
aid the lean part of half a ham, and cut them 
into ſmall pieces. Pat a quarter of a pound of 
butter at the bottom of a large cauldron, then 
lay in the meat and bones, with four ounces of 
anchovies, and two ounces of mace. Cut off 
the green leaves of five or {ix heads of celery, 
waſh them very clean, cut them ſmall, and put 
them in, with three large carrots cut thin. Co- 
ver the cauldron cloſe, and ſet it over a mode- 
rate fire. When you find the gravy begins to 
draw, keep taking it up till you havegot it all 
out, and then put in- water ſufficient to cover 
the meat, Set it on the fire again, and let it 
boil lowly four hours. Then ſtrain it through 


a hair ſieve into a clean pan, and let it. boil 


three 
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three parts away. Then ſtrain the gravy that 
you drew from the meat, into the pan, and let 
it boil gently, obſerving to ſkim the fat off as it 
riſes, till it looks thick like glue. Great care 
muſt be taken, when it is nearly enough, that 
it does not burn, Put in chyan pepper to your 
taſte, then pour it on flat earthen diſhes a quar- 
ter of an inch thick, and let it ſtand till the next 
day. Cut it out with round tins a little larger 
than a crown piece; lay the cakes on diſhes, 
ſet them in the ſun to dry, and take care to 
turn them often. Froſty weather is the beſt - 
ſeaſon for making this ſoup. When the cakes. 
are dry, put them in a tin box, with writings. 
paper between every cake, and keep them in a 
dry place. Gentlemen's families ſhould not be 
without this ſoup; for by pouring a pint of 
boiling water on one cake, and a little ſalt, it 
will make a good baſon of broth, and alſo gravy 
for turkies or fowls. As it will keep a great 
while, it is extremely uſeful to travellers. 


Soupe Lorraine. 


Blanch and beat a pound of ſweet * 
in a mortar: with a very little water to Feep 
them from oiling. Put to them all the white 
part of a large roaſt fowl, the yolks of fur 
poached eggs, and pound all together as fine as. 
poſſible. Take three quarts of ſtrong veal 
broth, let it be very white, and ſkim oF the 
_ Tal: Put it into a ſtewpan with the other in- 
gredients, mix them well together, and boil 
them ſoftly over a ſtove, or on a clear fire. 
Mix the white part of another roaft fowl pound - 
ed very fine, and * with pepper, ſalt, nut 


meg, 
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meg, and alittle beaten mace. Pat in a bit of 
butter as big as an egg, a ſpoonful or two of the 
ſoup. ſtrained, and ſet it over the ſtove till it is 

uite hot. Cut two French rolls into thin 
. and ſet them before the fire to criſp. 
Take one of the hollow rolls, which are made 
for oyſter loaves, and fill it with the mince. 
Lay on the top as cloſe as poſſible, and keep it 
hot. Strain the ſoup thiough a piece of dimity 
into a clean ſaucepan, and let it ſtew till it is 
of the thickneſs of cream. Put the eriſped 
bread in the diſh or tureen, pour the ſauce over 


it, and put in the middle the minced meat and 
the roll. ; 


Soupe Maigre. 

Having put half a pound of butter into a 
deep ſtewpan, ſhake it about, and let it ſtand 
till it has done making a noiſe. Peel and cut 
ſmall fix middling-fized onions, throw them 
into the pan, and hake them about. Take a 
bunch of celery, clean waſhed and picked, and 


cut in pieces about two inches long ; pick and 
waſh clean a large handful of ſpinach, waſh and 


cut ſmall a good lettuce, and chop fine a bundle 


of parſley. Shake all theſe well together iu the 
pan for a quarter of an hour, and then ſhake in 


2 little flour. Stir all together, and pour two 


quarts of boiling water into the ſtewpan. Put 
in a handful of dry hard cruſt, a tea-ſpoonful of 
beaten pepper, three blades of mace beat fine; 
ir them all together, and let them boil ſoftly 
for half an hour. Then take it off the fire, 
beat up the yolks of two eggs, and ſtir them in, 
with a ſpoonful of vinegar, Pour it into the 
ſoup-diſh, and ſerve it up. | 


, * 
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E 22 Soup. 


Having beat the yolks of two eggs in a diſh, 
with a piece of butter the ſizeof a common egg, 
take a tea-kettle of boiling water in one hand, 
and a ſpoon in the other. Pour in, by degrees, 
about a quart of water, and keep ſtirring it well 
all the time, till the eggs are well mixed, and 
the butter melted. Then pour it into a ſauce- 
pan, and keep ſtirring it till it begins to ſim- 
mer. Take it off the fire, and pour it out of 
one veſſel into another, till it is quite ſmooth, 
and has a good froth. Then put it on the fire 
again, keep ſtirring it till it is quite hot, and 
then pour it into your ſoup-diſh. 


Rice Soup. 


To two quarts of water put a pound of rice 
and a little cinnamon; then cover it cloſe, and. © 
let it immer very ſoftly till the rice is quite ten- 
der. Then take out the cinnamon, and ſweeten 
it to your palate, grate in half a nutmeg, and 
let it ſtand till it is cold. Beat up the yolks of 
three eggs with half a pint of white wine, mix 
them well, and ſtir them into the rice. Set 
them on a flow fire, and keep conſtantly ſtir- 
ring them, to prevent their curdling. When 
it boils, and is of a good thicknels, take it up, 
and ſend it to table, TE: 


e «nn IO 1 
Brown half a pound of butter with a little 

flour; but take care it does not burn. When 
it has done hiſſing, flice a dozen of large white 
_ onions, fry them very gently till they are ten- 


1 der, 
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der, and then pour to them, by degrees, two 
quarts of boiling water, ſhaking the pan well 
round as it is pouring in. Put in a cruſt of 
bread, let it boil gently half an hour, and ſea- 
ſon it wich pepper and ſalt. Take the top of a 
French roll, dry it at a fire, put it into a ſauce- 
pan with ſome of the ſoup to ſoak it, and then 
put it into the tureen. Let the ſoup boil ſome 


time after the onions are tender, as it will add 


much to the richneſs of the ſoup. Strain it 
off, and pour it on the French roll. - 
| Feel Soup. | 
A pound of eels will make a pint of good 
ſoup; or take any greater quantity of eels, in. 
proportion to the quantity of ſoup you intend 
to make. To every pound of eels put a. quart 
of water, a cruſt of bread, two or three blades 
of mace, a little whole pepper, an onion, and a 
bundle of {weet herbs. Cover them cloſe, and 
let them boil till half the liquor is waſted. Then 
ſtrain' it, toaſt ſome bread, cut it ſmall, lay the 
bread into your diſh, and pour in the ſoup, If 
you find your ſoup is not rich enough, you may 
let it boil till you think it is properly thick. 
Mill Soup. | 
Put two ſticks of cinnamon, two bay-leaves, 
a very little baſket ſalt, and a very little ſugar, 
into two quarts of milk. Blanch half a pound 
of ſweet almonds, beat them up to a paſte in a 
marble mortar, and mix fome milk with them 
by degrees. Grate the peel of a lemon with the 
almonds and a little of the juice. Then ſtrain 
it through a coarſe ſteve, mix it with the milk 
that is heating in the ſtewpan, and let it boi] 
| . up. 


. 
. 


o 


up. Cut ſome flices of French bread, and dry 
them before the fire. Soak them a little in the 


milk, lay them at the bottom of the tureen, 


and pour in the. ſoup. 
Chicken Broth. 


Flay an old cock, or a large fowl, pick off. 


all the fat, and break it to pieces with a rolling 


pm. Put it into two quarts of water with a 


good cruſt of bread, and a blade of mace Let 
it boil ſoftly till it is as good as you would have 
it, and it will take five or ſix hours doing. 
Then pour it off, put a quart more boiling wa- 
ter to it, and cover it cloſe. Let it boil ſoftly 
till it is good, and then ſtrain it off, Seaſon it 


with a very little ſalt. When you boil the 


chicken, fave the liquor, and when the meat is 


eaten, take the bones, break them, and put them 
to the liquor in which you boiled the chicken, 


with a blade of mace, and a cruſt of bread. 
"x Haul Veal Broth. 


Stew a knuckle of veal in about a gallon of 
water, two ounces of rice, or vermicelli, alittle | 


falt, and a blade of mace. 
Strong Beef Broth to keep for Uſe. 


Take the {crag end of a neck of mutton, and 


part of a leg of beef, and break the bones in 
pieces. Put to it as much water as will cover 


it, and a little ſalt, When it boils ſkim. it 


clean, and put into it a whole onion ſtuck with 
cloves, a bunch of ſweet herbs, ſome pepper, 


anda nutmeg quartered. Let thefe boil till the 
meat is boiled in pieces, and the ſtrength boiled: 


out of it, Strain it off, and keep it for ule, 
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| Common Beef Broth.- 


Mb the bone of a leg of beef in two or 
three places, put it into a gallon of water, with 
two or three blades of mace; a little parſley, and 
a cruſt of bread. _ Boil the beef very tender, 

firain the broth, and pour it into a tureen; if 
you choole it, the meat may be put along with 
the broth. Put into a plate ſome bread toaſted, 


and cut into ſquares. 


Mutton Broth. 


Put a ſcrag of mutton inte three or four 
quarts of water, and boil it Skim it as ſoon as 
it boils, and put to it a carrot, a turnip, a cruſt. 
of bread, an onion, and a ſmall bundle of herbs, 
and let them ſtew. Put in the other part of 
the neck, that it may be boiled tender, and 
when it is enough, take out the mutton, 


and ſtrain the broth. Put in the mutton 
- -. again, with a few dried marigolds, chives, 


or young enions, and a little chopped parſley. 


. Boll theſe about a quarter of an hour. The 
broth. and mutton may be ſerved together in a 


tureen, or the meat in a ſeparate diſh. The 
broth may be thickened with either erumbs of 


bread, or oatmeal. Send up maſhed turnips in 
a hittle diſh. | 


— — — — 
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Ham Sauce.. © 


a . BEAT ſome thin ſlices of the lean part of 2 
dreſſed ham with a rolling- pin to a maſh, 
aud put * into a ſaucepan, with a tea cupful of © 


gravy. 


AND CULLISES, | e 


gravy. Set it over a ſlow fire, and keep ſtirring 
it to prevent its ſticking at the bottom. When 
it has been on ſome time, put in a bunch of 
ſweet herbs, half a pint of beef gravy, and 
ſome pepper. Cover it cloſe, let it ſtew over a 
gentle fire, and when it is quite done firain it 


off. This is a very * ſauce for any kind of 


veal. 


Ef nee of Ham. 


Cut three or four pounds of lean ham into 
pieces about an inch thick, and lay them in the 
bottom of a ſtewpan, with ſlices of carrots, 
N and three or fout onions cut thin. 
Let them ſtew till they ſtick to the pan; but 

take care that they do not burn. Then, by 


degrees, pour on ſome ſtrong veal gravy, ſome 
freſh muſhrooms cut in pieces, or muſhroom 
powder, truffles, morels, cloves, baſil, parſley, 


a cruſt. of bread, and a leek. Cover it down 


cloſe, and hs; it has ſimmered till it is of a2 


good thickneſs and flavour, ſtrain it off. 
A Sauce for roaſt Meat in general. y 


Waſh an anchovy clean, and put toit a glaſs . 


of red wine, ſome "gravy, a ſhalot cut ſmall, 


and a little lemon j juice. Stew theſe together, 8 
ſtrain it off, and mix it with the gravy that runs 


from the meat. b 
7 Caper — 8 
Take ſome capers, chop half of them very 


41 * 


fine, and put the reſt in whole. Then chop 
fone parſley, with a little grated bread, and 

put to it ſome ſalt. Put them into butter Welt | 
ed very ſmooth, let them boil up, and then pour 


them into a e et. 
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Anchovy Sauce. 


Put an anchovy into half a pint of gravy;. 
with a quarter of a pound of butter, rolled in a: 
little flour, and ſtir all together till it boils. If 
you chuſe it, you may add a little lemon- juice, 
catchup, red wine, or walnut liquor. 


Shalot Sauce. 


Put five or ſix ſhalots, chopped very fine, 

into a ſaucepan with a gill of gravy, a ſpoonfub 
ol vinegar, and ſome pepper, and ſalt. Stew 
them for a minute, and then pour them into a. 
diſh or ſauce boat. | . 


Ego Sauce. 


- Boil two eggs till they are hard. Firſt ch 
the whites, then the yolks, but neither of them. 
very fine, and put them together. Fhben. put 
them. into-a quarter of a. pound of guod' melted: 
butter, and ſtir them well together. 

| Lemon Sauce. 

Pare the rind off a lemon, cut it into ſlices, . 
take the kernels out, and cut it into. ſmall: 
_ ſquare bits. Blanch the liver of a. fowl, and: 
chop it fine, Mix the lemon and liver together 


in a boat, pour on ſome hot melted butter, and 
ſtir it up. | | 


1 


© 
* 


Bread Sauce. © 
Put a large piece of crumb from a ſtale loaf” 
into a ſaucepan, with half a pint of water, an 
onion, a blade of mace, and a few pepper-corns 
in a bit of cloth. Boil them a few minutes, 
then take out the onion, and ſpice, _ = 

| N | bead. 
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bread very ſmooth, and add to it a piece of but- 
ter and a little ſalt. 


Fennel Sante, 


Boil a bunch of fennel and parſley, chop it 
very ſmall, and ſtir it into ſome melted butter. 


* Gooſeberry Sauce. _ 


Pat ſome ſcalded: gooſeberries, a little j juice 
of ſorrel, and a little ginger, into ſome melted 


butter, 
| Mint Sauce. a 
Waſh your mint perfectly clean from grit 


or dirt, then chop it very fine, and put to it 


vinegar and ſugar, . 
Shrimp Sauce. 


Put half a pint of ſhrimps waſhed very clean 
into a ſtewpan, with a ſpoonful of anchovy li- 

or, and halt a pound of butter melted thick. 
Boit it up for five minutes, and ſqueeze in half 
a lemon. Toſs it up, and pour it into a ſauce- 


boat. 
| Oyſter Sauce. 


Preſerve the liquor of your oyſters as you 
open them, and ſtrain it through a'fine ſſeve. 
Waſh the oyſters very clean, and take off the 
beards. Put them into a ſtewpan, and pour the 
liquor over them. Then add a large ſpoonful 
of anchovy liquor, half a lemon, two blades of 
made, and thicken it with butter rolled in flour. 
Then put in half a pound of butter, and boil it 
up till the butter is melted. Then take out the 
mace and lemon, and ſqueeze the lemon-quice 
into the ſauce. Give it a boil, ſtirring it all 


che time, and pour it into your dauce · boat. 


Sauce | 
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Sauce for Wild F. owl. 


Take a proper quantity of veal gravy, with 
ſome pepper and cal, ſqueeze in the juice of two 
Seville oranges, and add a little r wine, and 
let the wine boil ſome time in the gravy. This 


is a good ſauce for wild ducks, teal, &cc. 


A general Fifh Sauce. 
Take ſome mutton or veal gravy, and put to 


It a little of the liquor that drains fram your 
fiſh, Put it into a ſaucepan, with an onion, 
an anchovy, a ſpoonful of catchup, and a glaſs 


of white wine. Thicken it with a lump of 
butter rolled in flour, and a ſpoonful of cream. 
If you have no eream, inſtead of white wine 


you may uſe red. 


Pontiſ Sauen. 


3 Put two or three ſlices of lean veal, and the 
ſame of ham, into a ſtewpan, with ſome fliced 


onions, Carrots, parſley, and a head of celery. 
When it is brown, add a little white wine, 


ſome good broth, a clove of garlic, four ſhalots, 


two cloves, and two flices of lemon- peel. Boil 
it over a flow fire till the juices are extracted 
from the meat; then ſkim it, and ſtrain it 
through a ſieve. Juſt before you uſe it, add a 
little cullis, with ſome parſley chopped very 2955 


Aſpic Sauce. 


Infuſe chervil, tarragon, burnet, extdeciiereſs 
and mint, into a little cullis for about an hour. 
Fhen ſtrain it, and add a ſpoonful of ge vi- 


To 
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Cut into ſmall bits a piece of lean . 
piece of veal, and a piece of mutton. Take a 
large ſaucepan with a cover, lay Toe beef at 

the bottom, then your mutton, a very little 
piece of bacon, a flice or two of carrot, ſome 
mace, cloves, whole black and white pepper, a 
large onion cut in flices, a bundle of ſweet 
herbs, and then lay on your veal. Cover it 
cloſe, and ſet it over a flow fire for ſix or ſeven 
minutes, and ſhake the ſaucepan often. Then 

_ duſt ſome flour into it, and pour in boiling wa- 
ter till the meat is ſomething more than cover- 

ed. Cover your ſaucepan cloſe, and let it tew 
till it is rich and good. Then ſeaſon it with 
ſalt to your taſte, and ſtrain it off. This gravy 
will anſwer almoſt every purpoſe. 


— 


To make a common Gravy. 


Take a piece of chuck or neck beef, and 
cut it into ſmall pieces. Then ſtrew ſome flour 
over it, mix it well with the meat, and put it 
into a ſaucepan, with as much water as will 
cover it, an onion, a little allſpice, a little 
pepper, and ſome ſalt. Cover it cloſe, and 
when it boils ſkim it. Then throw in a hard 
cruſt of bread, or ſome raſpings, and let it ſtew 
till the gravy is rich and good, and ee FIR, 


LD CET TO ST 


r 
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it off. 
Brown Gravy, | i 
_ piece of butter, about the ſize of a 1 
hen's egg, into a ſaucepan, and when it is i 
melted ſhake in a little flour, "and let it be 1 


Then by degrees ſtir in the following: 
Y. 2 ingredients. 


— 
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ingredients. Half a pint of water, and the ſame- 
quantity of ale or ſmall beer that is not bitter ; 
an onion, and a piece of lemon-peel cut ſmall, 


three cloves, a blade of mace, ſome whole pep- 


per, a ſpoonſul of muſhroom pickle, the ſame ' 


quantity of catchup, and an anchovy. Let the 
Whole boil together a quarter of an hour, then 
ſtrain it off, and it will be a good ſauce for va- 


rious purpoſes. | 
To make Browning. 


Heat ſmall four ounces of triple-refined ſu- 
gar, and put'it into a frying-pan, with an ounce 


of butter. Put it over a clear fire, and mix it 
well together. When it begins to be frothy by 
the ſugar diſſolving, hold it higher over the 
fire; and when the ſugar and butter is of a 


deep brown, pour*in a little red wine, and ſtir 
it well together. Then add more wine, about 
a pint in all, and keep ſtirring it all the time. 


Put in half an ounce of Jamaica pepper, fix 
© Gloves, four ſhalots peeled, two or three blades 
of ' mace, three ſpoonfuls of catchup, a little 


falt, and the rind of àa lemon. Boil them ſlowly 


about ten minutes, and then pour it into a ba- 


ſon.” When it is cold, ſkim it very clean, and 
bottle it up for uſe. 


83 Balls. 


Cut fine half a pound of veal and the ſume 
uantity of ſuet, and beat them in a mortar. 
Shred ſine a de beet herbs, a litile dried mace, 


a ſmall nutmeg grated, a little lemon- peel cut 
very fine, ſome pepper and ſalt, and the yolks 


of two eggs. Mix all theſe well together, * | 
1 ro 


* 
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roll ſome of it in ſmall round balls, and ſome 
in long pieces. Roll them in flour, and fry 
them of a nice brown. If they are for the ule 
of white ſauce, inſtead of frying, put a little 
water into a ſaucepan, and when it boils put ; 
them in, and they will be done in afew minutes. 


To make a wn Pickle. © 


Grate off the outward rinds of a ſcore of le- 
mons, and quarter them, but leave the bottoms _ 
vw Rub on them equally half a pound of 

18 and ſpread them on a large pewter 

Eicher put them into a cool oven, or let 
cg dry 2 by the fire, till all the ju 
is dried into the peels. Then put them 98 a 
well glazed pitcher, with an ounce of mace, 
half an ounce of cloyes beat fine, an ounce 8 2 
nutmeg cut into thin lices, four ounces of 
tic peeled, half a pint of muſtard ſeed a little 
bruiſed, and tied in a muflin rag. Pour upon 
them two < artgof boiling white wine vinegar; 
clofe the pitcher well vp, and let it tand 2 
or ſix days by the fire. Shake it well up every 
day, then tie it cloſe, ind let it ſtand three 
months to take off the bitter. When you bottle 
| it, put the pickle and lemon in a hair ſieve, 
preſs them well to get out the liquor, and let it 
ſtand another day. Then pour off the fine, aud 
bottle it. Let the other ſtand three or four 
days, and it will refine irfelf; Pour it off, and 
bottle it, let it ſtänd again, and bottle it, tilt 
the whole is refined. It may be put into any 
white ſauce, without fear of hurting the co- 
" 3 and is very good H fiſh-ſauce and made 


diſhes. 
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diſhes. A tea ſpoonful is enough for white, 


and two for brown ſauce for a fowl. It is a 
moſt uſeful pickle, and gives an agreeable fla- 
vour. Always put it in before you thieken the 

ſauce, or put in any cream, leſt ———— 
ſhould curdle it. 


To make ; white Cullis. | 


Having cut a piece of veal into ſmall bits, 
put it into a ſtewpan, with two or three ſlices of 
lean ham, and two onions quartered. Put in 
ſome broth, and ſeafon. it with muſhrooms, 
parſley, green onions, and cloves. , Let it ſtew 
till the virtues of all are pretty well extracted. 
Then take out all your meat and roots, put in 
a-few crumbs of bread, and let it ſtew. ſoftly. 
Take the white part of à young fow!, and 
pound it in a mortar till it is very fine. Put 
this into your cullis,'but do not let it boil; and, 
if it does not appear properly white, you muſt 
add to it two dozen of blanched almonds, When 
b. ſtewed till of a good rich Ld ſtrain it 
© 


„ 


put two pounds of leg of veal, and two ſlices | 
of lean ham, into a ſtewpan, with two or three 
cloves, a little nutmeg, a blade of mace; ſome 

rſley roots, two carrots cut in pieces, and ſome 
Malots. Put them over a flow fire, cover them 
cloſe, and ler them do gently for half an hour, 
taking care that they do not burn. Ihen put 


in ſome beef broth, and let it ſtew: till it-is as 


rich as required, and then ſtrain it off for uſe. 
This is a proper cullis for bo ſorts of ragoos and 
rich * 

A Family 


tir r ode Ee LE. 
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Family Cullis. 0 


Roll a piece of butter in flour, and tir it in 
your ſtewpan till the flour is of a fine yellow co- 
Jour, Then put in ſome thin at a little 
gravy, a glaſs of white wine; a bundle of ſweet 
th two cloves, a little nutmeg ot mace,” 4 
few muſhrooms, and pepper and ſalt. Let it 
ſtew an hour over a ſlow fire, then ſkim all the 
fat clean off, and ſtrain it through a fine ſieve. 


eee 


Broil a jack, or pike, till it is properly done, 
then take off the ſkin, and ſeparate the fle E 


muſhrovms and truffles, and a few crumbs. of 
bread, + When it has ſtewed gently à quarter; o 

an hour, put in the fiſh, &c. from the mortar.” 
Let the whole ſtew ſome time longer, but be 
careful that it does not boil. When it is ſyffi- 
ciently done, ſtrain it through a coarſe flebe. 
This is a very proper ſauce to thicken all made 
diſh 75: 11452 7, 6! iin men 971 DEG 
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THE DIFFERENT METHODS Or 


© Salmon a la Ele 


g a large eel open, take out the bone, 

and the 5 quite clean from it. Chop it 
fine with two anchovies, ſome lemon: peel cut 
fine, a little pepper and grated nutmeg, with 
ſome parſley and thyme cut ſmall, and the yolk 


46 ll an egg boiled hard. Mix them all together, 
Asad roll them up ina piece of butter. Then 


take a large piece of fine ſalmon, or a ſalmon- 
trout, wy pat this forcemeat into the belly of 
the filh, Sew it up, and lay it in an oval ſtew- 
Pan that will juſt = Id it, Then put half a 
pound of freſh butter into a ſtewpan, and when 
it is melted, ſhake in a little . Stir it till 
it is a little brown, and then put to it a pint of 
fiſb broth, and a pint of Madeira. Seaſon it 
with pepper, ſalt, mace, and cloves, and put in 
an onion, and a bunch of fweet herbs. Stir ijt 
Il together, and put it to the fiſh. Cover it 
very cloſe, and let it ſtew. When the fiſh; is 
almoſt done, put in ſome freſh and pickled 
muſhrooms, truffles, or morels, cut, in pieces; 
and let them ſtew till. the fiſh is quit done. 
Take up the ſalmon carefully, lay i 1 in a N 
* ont the ſauce over it. | 1 


17 To broil ales, 0 u iy 


e ph, yo ur ſalmon-into thick Pieces, 
four and p 1 275 them. Lay them in your diſh, 
and ſerve them up Arr. plain melted butter in 
* | | 
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To roll a Salmon. 2 
Take a fide of ſalmon, when ſplit, the bone 


taken out, and ſcalded. Strew over the inſide 


fome pepper, ſalt, nutmeg, mace, a few chopped 
oyſters, parſley, and crumbs of bread. Roll it 
up tight, put it into a deep pot, and bake it in a 
quick oven. Make the common, fith ſauce, 
and pour over it, e 


To dreſs dried Salmon. 


Lay your dried ſalmon in ſoak two or three 
hours, then lay it on the gridiron, and ſhake a 
little pepper over it. Uſe what ſauce you like,. 


To flew a Cad. 


Seaſon. ſome ſlices of cod with grated nut- 
meg, pepper, ſalt, a bunch of ſweet herbs, and 
an onion ſtuck with cloves. Put them into a 


#\ 


ſtewpan, with half a pint of white wine, and a 


quarter of a pint of water. Cover them cloſe, 
and let them ſimmer five or ſix minutes. Then 
ſqueeze in the juice of a lemon, put in a fe. 
oyſters, and their liquor ſtrained, a piece of but - 
ter rolled in flour, and a blade or two of mace. 
Cover them cloſe, and let them ſtew ſoftly. 
Shake the pan often, to prevent its burning. 

When the fiſh is enough, take out the onions 
and ſweet herbs, lay the cod in a warm diſh, 
pour the ſauce over it, and fend it up to table. 


God's Head and Shoulders. 


Take out the gills, and the blood clean from 


the bone. Waſh the head very clean, rub over 
it a. little ſalt and a glaſs of alegar, and then lay 


H 3 


g it * 
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it on your fiſh-plate, Throw a good handful 
of ſalt into your water when- it- boils, with a 
glaſs of alegar; then put in your fiſh, and let 
it boil gently for half an hour; if it be a large 
. one, it will take three quarters of an hour, 
Take it up very carefully, and ſtrip off the ſkin 
very nicely. Set it before a briſk fire, dredge 
it all oyer with flour, and baſte it well with 
' butter. When the froth begins to riſe, throw 
over it ſome very fine white bread crumbs, 
You muſt keep baſting it all the time to make 
the froth riſe well. When it is of a fine white 
brown, diſh it up, and garniſh it with a lemon 
cut in flices, ſcraped horſe-radiſh, barberries, a 
'few ſmall fiſh fried and laid round it, or fried 
oyſters. Cut the roe and liver into ſlices, and 
lay over it a little of the lobſter in lumps out of 
the ſauce, and then ſend it up to table, 
Do crimp Cod. | 
Having cut a freſh cod into ſlices, put it into 
pump water and ſalt. Almoſt fill a fiſh-kettle 
with ſpring water, put in falt enough to make 
it taſte brackiſh, and then ſet it over a ſtove. 
Make it boil quick, then put in the flices of 
cod, and keep them boiling, and ſkim them 
very clean. Having let them boil eight or ten 
minutes, take them out, and lay them on a 
fiſh-plate. You may ſerve them up either 
With ſhrimp or oyſter aue. 


T0 broil Cod. 


Cut a cod into ſlices of about two inches 
thick, and dry them and flour them well. 
Make a- good clear fire, rub the gridiron with a 

N | PEG piece 
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piece of chalk, and ſet it high from che fire. 
Turn them often till they are quite enough, 

and of a fine brown; but take very great care 
that you do not break them. "You may ſend 
them 77 with lobſter or ſhrimp ſauce. 


Freſh ch with Hee Herbs. 


Having cut a ſmall cod into fiye or fix pieces, 
bone it, and marinade it with melted batter, 


the juice of a lemon; chopped parſley; ſhalots, 


and tweet herbs. Then lay it on the diſh you 
intend for table, with all the "marinade both 


under and over, and ſtrew it over with- bread. 
crumbs.' Baſte it with melted butter, bake it 


in the 10 and e it with ariy' lader you 
like beſt. 


Th 89S 


75 dreſs 1 . 


Put your T4 all night into water to ſoak, | 


453 if you put a glaſs of vinegar*to it, it will 
draw out the ſalt and make it eat freſh. Boil it 
the next day, and when it is enough, break it 
into flakes on the diſh. Pour over it parſnips 


boiled and beat fine with butter and cream, 


though egg ſauce is more generally uſed. 
To dreſs Cod Sounds. 


Steep them as you do the falt cod, and boil 
them in a large quantity of milk and water. 
When they are very tender and white, take 
them up, and drain the water out. Then pour 
the egg ſauce boiling hot over eg, and ſend 
them up to able. 


a .% % mm ＋ 2 * 1 — 
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77 dreſs a Turbos with Capers. oY 


Having waſhed and dried a ſmall turbot well, 
put into a ſtewpan ſome thyme, parſley, ſweet 
herbs, and an onion ſliced. Then lay the turbot 
into the ſtewpan, which ſhould be juſt large 


enough to hold it, and ftrew over the fiſh the 
_ fame herbs that are under it, with ſome chives 


and ſweet baſil. Then pour in an equal quan- 

tity of white wine, and white wine vinegar, till 
the fiſh is covered. Strew in a little bay ſalt, 
with ſome whole pepper, and ſet the ſtewpan 
over a gentle ſtove, encreaſing the lieat by de- 
grees, till it is enough, Then take it off the 
tire, but do not take out the turbot. Set a ſauce- 


pan on the fire with a pound of butter, two 
anchovies ſplit, boned, and waſhed ; two large 
ſpoonfuls of capers cut fmall, ſome whole 


chives, a little pepper, ſalt, grated nutmeg, a 
little flour, a ſpoonful of vinegar, and a little 
water, Set w ſaucepan over the ſtove, and 


keep ſhaking it round for ſome time. Having 


then put on the turbot to make it hot, put it 
into a diſh, and pour ſome of the ſauce over it. 


Lay horſe-radiſh round it, and pour what ſauce 
remains into a-boat. In the ſame way you may 


dreſs ſoles, flounders, large plaice or dabs. 


T fry Trout. 
Faving ſcaled, gutted, and waſhed them 


well, dry them, and key Than ſeparately on a 


board before the fire. Duſt them well with 
flour a few minutes before you fry them, and 
do them of a fine brown in roaſt dripping, or 
rendered ket. Serve them "PA with melted but- 

ter 


* 
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ter and criſped parſley. Perch are fried in the 


ſame manner, 
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To flew Trout.” 


Stuff a ſmall trout with grated bread; a piece 
of butter, . chopped parſley, lemon. peel ated, . 
pepper, ſalt, nutmeg, ſavoury herbs, an — 
of eggs, all led E ee ut it into a ſtew- 
pan, with a quart good boiled gravy, ſome _ mn 
Madeira, an onion, a little whole pepper, a'tew- =_ 
cloves, and a piece of le mon- peel. Stem it au i 
this gently till it is enough, and then add a little 
flour mixed with ſome. cream, and a little 


catchup..' Give it a boil, and ſqueeze in ſome : 
lemon: Juice. 


* Jef Carp, — 


Save the blood When you kill your carp, indi 
ſcale and clean them well. Have ready ſome 
rich gravy made of beef and mutton, ſeaſoned 
wick pepper, ſalt; mace, and onion. Strain it 

before you ftew-your fifth in it, and boil? 
your carp before you ſtew it in the gravy; but 
take care not to boil them too much before you: 
put them into the gravy. Let it ſtew on a flow; 
fire about 4, quarter of an hour, and thicken te 
fauce with a good lump of butter rolled in flour. 
Garniſh your diſh with fried : oyſters, ; fried 
toaſts cut into angles, pieces of lemon, ſcraped + 
horſe-radiſh, and the roes of the carp cut into » 
pieces, ſome fried, and others boiled. . Squeeze. 
che juice of a lemon into the. ſauce jult before. 

you. ſend it up to table. 


* 
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Havios ke ſcaled, 1 5 oa A brace 
of carp, dry chem. well in a cloth, flour them, 
put them into a frying-pan of boiling lard, and 
f do them of a. fine brown. Fry the roes, and 
2 ſome thin flices of bread cut cornerwiſe. 
Lay the fiſh on a coarſe cloth to drain, then 
put them into the diſh, with the roes on each 
fide, and the toaſt between. You may ſerve 

them up with en, ſauce. 


Scale, gut, and wan your 0:8 put them 
into a ſte w pan, with two quarts of water, half a 
pint of white wine, a little mace, whole pep- 
per, a little ſalt, two onions, a bunch of ſweet 
herbs, and a Rick of horſe-radiſh. Cover the 
pan cloſe, and let it ſtand an hour and a halt 

oper a flow fire, Then put a gill of white wine 
into a ſaucepan, with two anchovies chopped, 
an onion, a little lemon-peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea- cup of the liquor the 
carp was ſtewed in. Boil them a few minutes, 
drain the carp, and add to the ſauce the yolks 
of two eggs mixed with a little cream. hen 
it boils up, ſqueeze in the juice ef half a le- 


mon, diſh up your carp, and pour You ſauce 
hot on them. | 


: ASHE: 1%, 24 Tory Tuch. 


Having gutted, waſhed, ad ed. hr 
tench well in a cloth, flit 1 2 down the back, 
Nen a little ſalt * them, dredge them 

with 


N 
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with flour, and fry them of a fine brown in 
boiling lard. Make your ſauce of an anchovy, 
muſhrooms, truffles, and capers, all chopped 
ſmall, and ſtewed in gavy, with the juice of 2 
lecyolns and'a little fiſh cullis. : 


e To Heu Tench. | 
Tench are ſtewed in the "es manner as x be- 
fork directed to ſtew carp, ' | 
UV To eu Soals. ; 


Take the fleſh from the bones of your foals, 
05 cut each of them into right pieces. Put a 
quart of boiled gravy into a ſtewpan, a quarter 


* 


* 


of a pint of Madeira or white wine, ſome 


white pepper pounded, grated nutmeg, and a 
piece of lemon / peel. Stew theſe together near 
an hour, and 400. d ſome cream, and a piece of 
butter mixed in flour. Keep the ſauce ſtirring 
50h it boil, put in the fiſh, and ſtew it a quarter 

of an boat... Take out the lemon-peel, and 


ſqueeze in ſome lemon-· juice. The fiſn may 


4 ſtewed whole in the ſame ſauce; or they 
be cut as before directed, and a little gravy 


| = e a the bones and head. 


$09.1 5k ; To fry Seals. 


"+: > SS a6&&YE 


| Having, ſcaled ih trimmed your f ſoals pro- 
perly, {kin the black fide, and mix ſome bread 
crumbs with a very little flour. Baſte the ſoals 


with beaten eggs, firew them over with the 
| bread crumh, and fry them. of a good colour in 


hog's-lard. Serve them up with e ſauce, 
"mh A with fried "ole. {ty ont 


wt 
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en Mtv 
To marinade Salt. | 


814 
» 


Boil them in- falt and water, bone ph. n 
them, and lay them on a diſh with their bellies 
upwards. Boil ſome ſpinach, and pound tin 
a mortar. Then boil four eggs hard, chop the 
yolks and whites ſeparate, A lay green, white, 
and yellow among the ſoals, and ſerve them 
up with melted butter in a boat. 


Soali d la Frangoiſe. 


Skin and clean a pair of foals, and-put them 
into an earthen diſh, with a quart of water, 
and half a pint of vinegar. Let them lie two 
hours, and then take them out, and dry them 
with a cloth. Then put them into a ſtewpan 
with a pint of white wine, a quarter of a pint 

of water, a very little thyme, a little ſweet 
marjoram, .winter ſavory, and an onion ſtuck 
with four cloves. Put in the foals, ſprinkle in 
a very little bay-ſalt, cover them cloſe, and let 
them ſimmer very gently till they are enough. 
Then take them out, and lay them in'a warm 
diſh before the fire. Strain the liquor, and 
put into it a piece of butter rolled in flour, and 
let it boil till of a proper thickneſs, Lay the 


F foals in a diih, and pour the ſauce over them. 


In the ſame manner you may dreſs aſmall tur- 
dot, or any flat fiſh.” | | 


To dreſs 'S "LEES 


Hai ing waſhed. your ſturgeon clean, fey k 
all night in falt and water, and the next morn- 
ing take it out, rub it well with alegar, and let 
it tie in it for two hours. Have ready 2 fiſh 
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kettle full of boiling water, with an'ourice of 
bay falt, two large onions, and a few ſprigs of 
ſweet mat joram. Boil the ſturgeon tilt-the - 
bones will leave the fiſh, chen take it vp, take 
the ſkin off, and flour it well. Set it before tlie 
fire, baſte it with freſn butter, and let it ſtaud 
till it is of a fine brown. Then diſh it up, 7 
and pour into the diſ any ſauce 500 like. 


7 7 bail Sturgeon: 44 
Put your ſturgeon into as much liquid as will 
ſtew it, being Half fiſh- broth or water, and Half 
white wine, with a little vinegar, fliced roots, 
. offions, ſweet herbs, whole pepper, and ſome 
ſalt. When it is done, garniſh with green par- 


fley, arid ſerve it up with caper or ANY 
fauce, or any other ſauce you ike better. 


To flew Flounders or Plaice. 


Theſe fiſh are ſtewed in the ſame manner as 
hiſſo directed to ftew foals. As to frying or 
_ boiling them, that buſineſs 1 is too imple” to need 
any” ſcription here. 2 | 


; e, fricaſſee : ede _ Plate, | 


Having Eleane@'the fiſh, and taken off the 
black f&in; but not the white: cut the fleſh 
from the bones into long flices, and dip them 
into yolk of e g. Strew over them ſome bread 
raſpinss, and fry them in - clarified butter. 
When they are enough, lay them upon a plate, 
nd keep them hot. To make your ſauce, 
take the bones of the fiſh, and boi] them in 
ſome water. Then put in an anchovy, fome 
thyme, is a hittle pepper, ſalt, cloves, and 
| mac. 
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mace. Let theſe ammer till the. anchovy is 
diſſolved, and then take the butter the fiſh was 
fried in, and put it into a pan over the fire. Shake 
ſome flour w to it, and ke eep ſtirring it while the 
flopt is ſhaking in hen ſtrain the liquor 
into it, and let it boil till it is thick. Squeeze 
ſome lemon juice into it, put the 9 905 into a 
diſh, and pour the ſauce over them. 5 


To. broil Mackarel. 


- Firſt clean your mackatel well, then ſplit 
them. down the back, and fſeafon them; with 
pepper, ſalt, ſome mint;.parfley, and. ae all 
chopped very fine. Flour them, and fry them 
gf a 1 + light brown, and put them on a diſh 
and ſtrainer. Uſe fennel and Wer for 0 
and garniſh with parſley. 


To fry M, "ING f 


Having ſhed; gutted, and ſkinned wem, 
turns cheir tails into their mouths, dry them in 
a cloth, and flour them well all over. F il the 
frying pan with lard enough to cover them, 
and unf it boils, put them 1 in, and fry them 
of a fine brown. Lay them on a coarſe cloth 
to drain, and then put them on a warm 1. 
eh ſhrimp, oyſter, or, anchoyy G jul 


" To broil Ww hitings or Haddotks. ' 


Got, waſh them, dry them well pur op 
<loth, and rub a little vinegar over them, as 
will keep on the {kin better. Duſt them w 
with flour, rub. your gridiron with * N an 

let it be very hot when Jon lay on the fith, 
en they will ſlick. Turn them two or 


es 
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three times while doing. When they are 

enough, lay pickles round them, with =. | 

melted Wer. and ſend them _ to table. 
275 Alen Pite, ape of wo; 40 27 


Having made a brown with butter and flour; 
| add a pint of red wines a bundle of herbs, four 


cloves, twenty-four. ſmall onions half boiled, 


pepper, and alt, and then the pike cut into 
pieces. Stew it lowly. till the fich is done. 
Take out the bundle of herbs, and add a 

of butter. When it is ready to ſerve, add-two 
chopped anchovies, and a ſpoonful of capers. 
Garniſh with fried bread, and pour the ſauce 
over the fiſh. You may add artichoke bottoms, 
Wen CC, if you ere | 


"Ts fry Perch. . 


Scale, out, and; waſh your erh clean. 
Score them at ſome-diſtance on the ſides, but 
not very deep. Dry them well, flour them all 
over, and fry. them in oiled butter. When 
they are of a fine brown, lay ſome criſped par- 
ſley round the fiſh, and ſend them up to table 
with plain butter; or you may make for them 
the following Fro) To two ounces of brown- 
ed butter put ſome flour, a few chives, chopped 
ſmall, ſome parſley, a few muſhrooms cut 
ſmall, and a little boiling water. Lay the 
perch i in this liquor after they are fried, and let 
them ſtew gently for four or five minutes. 
Then lay them in a warm diſh, add two large 
ſpoonfuls of capers. cut ſmall; thicken it with 
butter and Es win nn it over WN 


1 
+ 


To 


4 


& 


— 


* oeranuer grins 
2. 27 Perth i in Water 13 


2 gut, and «with: your perch, and put 
_ fome ſalt into your water, When it boils, put 
in your fiſh, with an onion cut in flices, and: 
ſeparated inte Found rings, and a handful of 
parſley. Put in as much milk as will turn the 
water White. When the perch is enough, put: 
them in a ſoup-diſn, and pout a little of the 
water over them}. with the parſley and the oni - 
ons. Serve them up with parſley and butter in. 
a boat. If you do not like the onions, they 
may be omitted. Trout Ys be boiled 1 in the 
fame en i 28 


* e | 
J feu Bal. | 
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Having ſkinned, gutted, and wathed: your 
eels very clean in ſix or eight waters, cut them 
in pieces about as lohg as your finger. Put juſt 
water enough for fauce; and put in a ſmall 
onion ſtuck with cloves, a ſmall bundle of fweet. 
| herbs; a blade or two of mace, and ſome whole 

pepper in a thin muſlin rag. Cover it cloſe, 
and let them ſtew very ſoftly. Put in a piece 
of butter rolled in fo and a little chopped 
parfley.. When you find they are quite tender, 
and well done, take out the onion, ſpice, and 
ſweet herbs. Put in ſalt enough to ſeaſon it, 
a N "_ up with the ns. 


1 2 To fricafſee Eels. 


ll three or four larch = and noldh a 
1 from end to end. Cut them into four or 
five pieces each, and lay them in ſome ſpring... 


11 


water for half an hour to crimp them. Dry 


ein them 


= 
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them in a cloth, and toſs them over the fire a 
few minutes in a bit of freſh butter, a green 
onion or two, and a little parſley minced ; but 
take care, that the colour of neither is altered 
by burning your butter. Pour in about a pint 
of white wine, and as much good broth, ſome 
pepper, ſalt, and a blade of mace. Stew all to- 
gether, about thee quarters of an hour, and 
wick it with a bit of butter and flour. Beat 
the yolks of four, or fiye eggs ſmooth; with two | 
of three* ſpoonfuls of broth ; grate in a little 
nutmeg, and put in à little "minced parſley. 
. Juſt before you want to ſerve. it up, let your 
eels be boiling hot, and then pour in your eggs, 
&c, but take care that you do not let it curdle, 
by keeping it too long on the fire aſter the eggs 
are in. Joſt it over the fire for a moment, add 
the juice of a lemon, and ſerve it up. Tench 
cut in pieces may be done in the ſame manner. 


Ji Fa e erl. "Alan 

\ SHS, 34 oP 67345431 | I yy 

Having ſkinned and cleanſed your eels; rub 

them with the yolk of an FE, ſtrew over them 
e 


bread crumbs, chopped parſley, ſage, pepper, 
and ſalt, Baſte them well er butter, and ſet 
them in a dripping - pan. Roaſt or broil them, 
and ſerve them up with parſley and butter. 
To fry Eels. | 
Cut one or two eels into pieces, cut out the 
back · bone, and {core it on both ſides. Marinade 
it about half an hour in vinegar, with parſley, 
{liced vnions, ſhalots; and four cloves. Then 
drain it, baſte it with eggs and bread crumbs, 
and fry it of a good colour. Garnith 215 
r b tie 
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fried parſley, and ſerve it up with; a © com 


lanes a „i 
275 pitcheock E _— 


He Mabed, gutted, aud waſhed! your 
del dry them with a cloth. Sprinkle them 
with pepper, ſalt, and a little dried ſage, turn 
them backward and forward, and ſkewer them. 
-Rub your gridiron with beef fuet, broil them of 
a good brown, put them on your diſh with 
netted Vyrter, and garniſh with fried 9 parllpys . 


-whibiica 70 fricaſſee Oy . en 
Put a little butter into a "re a ſlice of 

Wy a bundle of ſweet herbs, and an onion 
ſtuck with two cloves. Stew it a little on a 
| flow fire, then add 3 little flour, ſome good 
broth, and a piece of lemon- peel. Then put 
ſealded oyſters to it, and ſimmer them a little. 
When it is ready, thicken it with the yolks of 
two eggs, a little cream, and a bit of good but- 


ter. Take out the ham, bundle of herbs, onion, 


and er al and ſqueeze in a lemon. 
5 ae Wy o dreſs Herring. 


The x . method of dreſſing hetrings is 
5 either to bro or fry them, ane eye them op 
with melted butter, 


Herrings with Muſtard Sauce, 


Having gutted and wiped your herrin 22 
clean, melt ſome butter, and put to it 

rfley, ſhalots, green onions, pepper, and Ok 
| Dip the herrings in this, and rolſ them in bread 
crumbs. Then broil them, and ſerve them 
with a ſauce made of ehe butter, flour, broth, 
a ahh | a a little 
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a little vinegar, pepper, and ſalt. When done, 
put to them as much muſtard as I FIR 


roper. 
a: 10 T0 fry at 


Scale, gut chem, cut off their Beads waſh 


them clean, dry them in a cloths” flour them, 
and fry them in butter. Peel and cut thin a 


ood many onions, and fry them of a light 
debe with the herrings. Lay your herrings 


in the diſh, and the onions round them, and 
put butter and muſtard in a cup. 


Tao bake Herrings. - 1 


Clean your herrings well, lay them on a 
board, take a little black and Jamaica pepper, a 
few Anus a good deal of ſalt, and mix them 
together. Rub it all over the fiſh, lay them 
ſtraight in a pot, cover them with alegar, tie 
ſtrong paper over the pot, and bake them in a 
moderate oven. If your alegar is good, they will 
keep two or three months. Ny r be ſerv- 
ed up either hot or col. * 


To bake Sprats, © 
Faria rubbed your ſprats wich falt Wen 


per, to every two pints of vinegar put one pint 


of red wine. Diffolve a penny worth of cochi- 


neal, and lay your ſprats in a deep earthen 


diſh, Pour in as much red wine, vinegar, and 
cochineal, as will cover them. Tie a paper 
over them, and ſet them in an oven all night. 
.They will hy ſome time, and eat well, 


To make an Eel Pic. 


skin, gut, and waſh your eels 4 clean, 
and cut them, into pieces about an inc and a 


4 
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half long. Seaſon them with pepper, ſalt, and 
a little dried ſage rubbed ſinall. Put them into 
a diſh with as much water as will juſt cover 
them. Make a good puft-paſte, lay on the lid, 
and ſend the pie to the oven, which muſt be 
quick, but not ſo quick as to burn the cruſt. 


Salmon Pie. | 


Make a good cruſt, take a piece of freſh fal- 
mon, cleanſe it well, and ſeaſon it with pep- 
per, ſalt, mace, and nutmeg. Put a piece of 
butter at the bottom of your diſh, and then lay 
in the ſalmon; Melt oe in proportion to 
the ſize of your pie, and then take a lobſter, 
. boil it, pick out all the fleſh, chop it ſmall, and 
mix it well with the butter. Pour it over. your 
falmon, put on the lid, and bake it well. 


Turbot Pie. 


Parboil your turbot, and then ſeaſon it with 
2 little pepper, ſalt, cloves, nutmeg, and ſweet 

herbs cut fine. When you have made your 
paſte, lay the turbot in your diſh, with ſome 
| Yolks of s, and a whole onion, which laſt 

muſt be Ns 75 out when the pie is baked.. Lay 
plenty of freſh butter on the top, put on the 


Lob ſter Pie. a 
Having boiled two or three lobſters, take the 
meat out of the tails, and cut it into different 
pieces. Then take out all the ſpawn, and the 
meat of the claws; beat it well in a mortar, 
and ſeaſon it with pepper, ſalt, two ſpoonfuls of 
vinegar, and a little anchovy liquor. Melt half 


* 
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OP of freſh._ butter; with the erumbs of a 
A roll rubbed through a fine cullender, 
and the yolks. of ten eggs. Put a fine puff- 

paſte over the diſh, lay in the tails firſt, ge" | 


= the xeſt of the meat on them. u on thy: 
lid, and bake it in a flow oven... (4 


To dreſs a'Turtle, | 1 _> NLF, 


Kin your turtle, which we will 1 to 
__ about thirty pounds weight, the night be- 
ou intend to dreſs it. Cut off the head, 
jk it bleed three or four hours, Then cut 
al the fins, and the callapee from thecallapaſh,. 
and take care you. do not burſt the.gall;; Throm 
all the Want „ into coll water; but keep the 
guts and tripe. by themſelves, and; flip them 
open with a penknife, waſh them very clean in 
1 water, and ſcrape off all the inward 
Kin. ou do them, throw them into cold 
water, a them out of that, and put them 
into freſh water, and let them lie all night. 
ſcalding the fins and edges of the callapaſh and 
callapee. Cut the meat off the ſhoulders, hack 
che boges, and ſet them over the fire, with the 
fins, in about a quart of water. Put in a li 
mace, nutmeg, chyan, and ſalt. Let it ſtew, 
about, three hours, then ſtrain it, and put the 
fins hy for uſe. The next morning, take ſome. 
of the meat yon cut off the ſhoulders, and chop, 
it ſmall, as for ſauſages, with about. a-pound.of 
beef ox veal ſuet, , Seaſon, with.mace, nutmags: 
{weet, marjoram, parſley, chyan, and ſalt, to, 
your taſte, three or four. glaſſes ef Madeira 
vine, and ſtuff it under the two. flethy parts of; 
tha, FAR" If you ad left, By it over, to 


CEE >. 7 prevent 
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prevent the meat from burning. Cut the re- 
mainder of the meat and fins in pieces, about 
the ſize of an egg; ſeaſon it pretty high with 
chyan, ſalt, and a little nutmeg, and put into 
the  callapaſh. Take care that it be ſewed 
or ſecured up at the end, to keep in the gravy. 
Then boil up the gravy, and add more wine; if 
required, and thicken it a little with butter 
and flour. Pat ſome of it to the turtle, and 
ſet it in the oven, with a well buttered paper 
over it to keep it from burning; and when it is 
about half baked; ſqueeze in the juice of one or 
two lemons, and ſtir it up. The callapaſh, or 
back; will take half an hour more baking than 
the callapee, which two hours will do. The 
guts muſt be cut in pieces two or three inches 


long, the tripes in leſs, and put into a mug of 


clear water, and ſet in the oven with the calla- 
paſh. When it is properly drained from the 
. water, it is to be mixed with the other parts, 
and ſent up very hot to table. 
411 of 5 iTo dreſs a Mock Turtle. Fd Tee EY 
Take a calf's head, ſcald off the hair as from 
à pig then clean it, and cut off the horny part 
in thin flices, with as little of the Jean as poſ- 
ſible. Chop the brains, and have ready between 
a quart and three pints of ſtrong mutton or veal 
vy, with a quart of Madeira wine, a large 
voenful of chyan, a large onion eut very ſmall, 
half the peel of a large lemon ſhred as fine as 


poſſible, a little ſalt, the juice of four lemons, 


and ſome ſweet herbs eut ſmall. Stew all theſe 
together till the head is very tender, which will 
require about an hour and à half. Then have 
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ready the back ſhell of a turtle, lined with a 
paſte made of flour and water, which muſt firſt 
be ſet in the oven to harden, then put in the 
ingredients, andd ſet it im the oven to brown! 
When that'is done, lay the yolks of eggs boiled 
hard, and forcemeat balls round the top. Some 
parboil the head the day before; take out the 
bones, and then cut it into ſlicee. 


. 3 +1 tyre dee 
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TO PRESS ROOTS l VEGETABLES: 
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+ of fo dreſs Cabbages. oa, See uy 
ferien THT %s „„ 
H cut your cabb 


age into quarters, 
boil it in plenty of water; with a handful 
of ſalt. When it is tender drain it on a ſieve, 
but never preſs it: Savoys and greens are boil- 
ed in the ſame manner; but they ſhould be al. 
Ways boiled by themſelves. o is WO 179 
To dreſs Brocoli, 
Strip off all the branches till your come to the 
top one, and then carefully peel off the hard 
outlide ſkin that is on the ſtalks and fittle 
branches, and throw them into water. Throw 
a little ſalt into a: ſtewpan; and put in lyu,,ꝭö 
brocoli as ſoon as it boils When the ſtalksiare 
tender, it will then be enough. Put in à piece: 
of toaſted bread, dipped in the water the bro- 
coli was boiled in, at the hottom of your diſh, 
and put your brocoli on the top of it. Send it 
up to table laid in bunches, with butter in 
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water. Tie them up into little bundles, and 
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. Cut off the fialks, but ends gen on. 
Boil them in ſpring} water and ſalt, and about a 
er of an hour will do them; but take care 

© that they do not boil too faſt, as that will ſpoil 


them, Some people boil them in milk ug 


water, without faking et 


To af Spinach 


| Spinach wo be clean picked, and een in 
ſeveral waterg. Put it ingo,a ſaucepan that will 
Juſt hold it, t ow a little falt over it, and co- 
ver the pan cloſe, but put no water in, and 
ſhake the pan often When the ſpinach is 
ſhrunk; and fallen te the bottom, 200 the li- 
r that comes out of it boils up, it is enough. 
hrow. it into a clean ſieve to drain, and give 
it a ſqueeze: between two plates. Put it ona 
plate, and ſerve it up with butter in a boat, but 
never pour any over it. Sorrel is ſtewed. in the 
ſame manner. 5 


nung en. 70 dreſs Barr 3 ＋ 


1 your Baden beans are not very ſmall, ſplit 
** them, and throw them into ſalt 
and water. Boil them in plenty of water, with 
ſome ſalt, and take them up as ſoon! as they are 
tender. All forts of greens: Hold boil as quick 
46.47% 296 as it preſerves their ol burt. 

86 1 It o: 0 

hs To dreſs Aſparagus. Mien 
„ng ſeraped your aſparagus, tie them. in 
bundles, cut . even, and throw them into 


177 
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put 
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put them into a ſtewpan of boiling water wick 
ſome ſalt. Let the water keep boiling, and 
when they are a little tender, take them up: 
for, if you boil them too much, you will ſpoil 
both their colour and flavour. Lay them on a 
toaſt that has been dipped in the water the aſpa- 
ragus was boiled in. Pour over: them melted 
butter, or put butter into a b and ſend 
then up to table. 5 


To dreſs Peas. A air Yb att : 


Do not ſhell your peas till juſt before you 
want them. Put them into boiling water with 
a little alt, and a lump of loaf. ſugar, and 
when they begin to dent in the middle, they 
are enough. Strain them into a ſieve, put 'a 
good lump of butter into your diſh, and ftir 
them till the butter is melted. Boil a ſprig of 
mint by itſelf, chop it fine, and lay it in lumps 


round ws "edge of your diſh. 
* 


T5 dreſs Garden Sr nd 

Beans Rd be boiled in plenty of water; 
and, like pens, ſhould be ſhelled only juſt be- 
fore they are wanted. Put a good quantity of 
ſalt into the water, and boil: them till they 
are all tender.” "Boil and chop parſley, put it 
into goud. melted. butter, ande ſerve them up 
with boiled bacon, and the butter. and parſley 


in a boat 12 * muſt not be beyieg with 
the beans,, £ 


25 0 dreſs A | 


Having t twiſted the ſtalks off your di gg 
put them into cold water, and walh them well, 
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170 DIFFERENT METHODS | 
Put them into boiling water with the top 


downwards, in order that all the grit and far 


may boil out. They will require an hour and 
a half, or two hours boiling. Put melted but- 


| er into little cups, and ſerve them Up. 


Ta fricaſſee Artichoke Botloms. 


Fake either dried vr pickled artichoke bot⸗ 
toms; but, if you uſe diied, you mult put 
_— in warm water three orefour hours, ſhift- 

the water two or three times, Have ready 
* ittle cream, and a piece of freſh butter, ſtir- 
ted together one way till it is melted. Ihen 
put in the artichokes, and diſh Uſe up as ſoon 
as they ate hot. 


Tv dreſs Lurup. 


8 your turnips thick, and when they ar are 
den ſqueeze them, and malh them ſmooth, 
Heat Hiew with a little cream, and a piece of 
butter. Put to them fome pepper and falt, and 
ſerve them up. It will be perhaps better to 


* 
13 


- omit the pepper and ſalt, and leave the com- 


* to pleaſe their own palates. 


ww To dreſs Carrots. 


If your carrgts are young, you: need only 
"ae them after they are boiled; but if they 
are old you muſt ſcrape them before they ate 
boiled. Slice them into a plate, and pour melt- 

ed butter over them. Young ſpring caricts 


Will be boiled in half an hour, large ones iu an 


Hour, and old Sabdwich carrots wil take two 
» | ; T1 


"TS DAPIS RODTS. © tr 


2 4 To dreſs Potatoes. 


Cover the ſaucepan cloſe, boil chem in very 
little water, and when the ſkin begins to crack, 
they will be enough. Drain out all the water, 
and Int them ſtand covered a little, 


To dreſs Parſuips. 


They muſt be boiled in plenty of water, and 
when you can run a fork into them eaſily, they 
will be enough. They may be ſerved up either 
whole with melted butter, or. beat ſmooth in a 
bowl, heated with a little cream, burr; and 
four, and a little lalt. 


'To fide My PR \ 


"Kiwi g peeled your Muſhrooms, and ſcraped | 
the inſide of them, throw them into ſalt and 

water. If they are buttons, rub them with 
flannel; take them out, and boil them with 
freſh ſalt and water. When they are tenders. 
put in a little ſhred parſley, and an onion ſtuck 
with cloves, and toſs them up with a good lump 
of butter rolled in a little flour. You may put 
in three ſpoonfuls of thick cream, and a little 
nutmeg, cut in pieces; but be ſure to take out 


the nutmeg and onion, before you ſend it to 
table. 
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f 25 MAKE PANCAKES and FRITTERS. 
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lag 4s 


TAVING beat ſix or eight eggs well to- 
gether, leaving out half the whites, ſtir 

| them into a quart of milk. Mix your flour firſt 

1 a with a little of the milk, and then put in the 

| reſt by degrees. Add two ſpoonfuls of beaten 

ginger, a glaſs of brandy, and a little ſalt, and 
* tir all well together, Put ſome butter into a 
ſtewpan, and then pour in a ladleful of batter, 

which will be ſufficient to make a pancake, and 

keep moving the pan round, that the batter 
BY may ſpread properly. Shake the pan, and turn 

: the pancake, as ſoon as you think one fide is 
done enough. When both ſides are done, lay 

It in a diſn before the fire, and proceed in the 

| ſame manner till you have fried as many as 

3 you chooſe. Strew a little bro ante over chem, | 

_ En 1550 ſend them up to table. 


Y Gen Pancabes.. | 


—_ :- Put che yolks of two eggs into half a oinh of 3» 
| eream, with two ounces of ſugar, and a little 
beaten cinnamon, mace, and nutmeg. TIN 


in every other reſpect as above . 


15 Rice Pancakes. 


Mix three ſpoonfuls of flour of the rice "wah 
a a quart of cream, ſet it on a flow fire, and keep 


\ , MAtirringittill it is as thick as pap, Pour into it 
7 half a pound of butter, and a nutmeg grated. 
i Put i it into an earthen pan, and as ſoon as 5 1 | 
s : E 99 2M . | 
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cold, ſtir in three or four ſpoonfuls of flour; a 
little ſalt, ſome ſugar, and nine eggs well beaten. 
Mix all well together, and fry them nicely. 


New milk muſt be uſed, when you cannot get 


cream ; but, in-that caſe, a | ſpoonfub' more of 
rice muſt de added, - 


— 


Te make plain. N 8 


put the erumb of a penny-loaf grated into a 
pint of milk, and mix it very ſmooth. . When 
it is cold, put in the yolks of five eggs, three 
ounces of fifted ſugar, and a little grated nut- 
meg Fry them in the fame manner as pan 
cakes, and ſerve them up wa meked butter, 
Wine, and ſugar. 


i a Nen | 


| Pare and core ſome of the largeſt apples you 
can get, and cut them into round flices. Take 
half.a-pint of ale, and two eggs, and beat in as 
much flour as will make it rather thicker than 


a common pudding, with nutmeg and fugar to 


your taſte. Let it ſtand three or four minutes 
to riſe, Dip your ſlices of apple into the batter, 
fry them eriſp. grate over them ſome ſugar, put 


wine ſauce in a boat, and ſend them ba to table. 22 


* 


* Ges a  Cuftard Fritters. © 


Having beat up the yolks of eight eggs with | 

a ſpoonful of flour, half a nutmeg, a a little falr, 
7 a glaſs of brandy, add a pint of cream, 
ſweeten it, and bake it in a ſmall diſh. When 
it is cold, cut it into quarters, and dip them in 
batter made of half a pint of cream, a quarter of 


a pint of milk, four Sd a little flour, and a 


3 
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474 TO MAKE PANCAKES 


little ginger grated. Fry them in good lard er 


dripping, and when . ſirew grated ſugar 
over them. 


* 


 Rojal Fritters. 
Put a quart of new milk into a ſaucepan, 2 


ns to boil. Then take it off, and let it ſtand 

ve or {ix minutes, ſkim off. the curd,” and put 
it into a baſon. Beat it up well with ſix eggs, 
and ſeaſon it with nutmeg. Then beat it with 
a whiſk, and add flour ſufficient to give it the 
uſoat thickneſs af batter, - Fat in an ſug 
and fry them quick. 


German Fritters. - 5 


Pare, quarter, and core forme well-taſted el 
apples; take the core quite out, and cut them 
into round pieces. Put into a ſtewpan a quat- 
ter of a pint of French brandy, a table ſpoonful 
of fine ſugar pounded, aud a little cinnamon. 
Put the apples into this liquor, and ſet them 
over a gentle fire, ſtirring them often; but take 
care not to break them. Set on a ſtewpan with 
ſome lard, and when it boils, drain the apples, 
dip them in ſome fine flour, and put them into 
the pan. Strew ſome ſugar over the diſh, and 
ſet it on the fire. Lay in the fritte rs, ſtrewa 
little ſugar over them, and glaze thom!Hvor 
with a red hot ſalamander, | 


ws Bic in a pint of ſack or wine as ſoon as it be- 


- 
27 THE 
-. 


Rice Fees. 


Hin boiled a quarter of a pound of vice in in 
milk rl 7 it is pretty thick, mix it with a pint 


of cream, four eggs, une ſugar, cinnamon and 


nutmeg, 


AND. FRITTERS #75 - 


nutmeg, ſix ounces of currants waſhed and 
picked, a little ſalt, and as much flour as will 
make it a thick batter. Fry them in little cakes 


in boiling lard, and ſerve them up with Tee: 
and butter, 


Tanſey Fritters. 


Having poured a pint of boiling milk on the 
crumb of a penny loaf, let it and” an hour, ank 
then put in as much juice of tanſey to it as will \ 

ive.it a flayour. Add to it a, little juice of 
che to give it a green colour, Put to it a 
ſpoonful of ratifia-water, or brandy, ſweeten it 
to your taſte, grate the rind of half a lemon, 
beat the yolks of four eggs, and mix them all 
together, Put them in a ſtewpan, with a quar- 
ter of a pound of butter, and ſtir it over a flow 
fire till it is quite thick. Take it off, and let 
it ſtand two or three hours. Then drop a 
ſpoonful at a time into boiling lard. When 
they are done, grate ſugar over them, and put 
wine ſauce 1 in a boat, and ſend them upto . 


| Raſoberry Fritiers. 


Grate two Naples biſcuits, or the erumb of 
a French roll, and put to it a pint of boiling. 
cream. When it.is cold, add to it the yolks of 
four eggs well beaten up. Mix all well toge- 
ther with ſome raſpberry. j Juice, and drop them 
into a pan of boiling lard in very ſmalh quanti- 


ties. Stick them with blauched almonds lliced, 
and ſerve them up. 


Strawberry Fritters. 5 FE 
Having made a batter with flour, a ſpoonſul 
1 of ſweet oil, another of white wine, 2 little 


: | 14 1 raſped 


— 
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raſped lemon- peel, and the whites of two or 
three eggs, make it pretty ſoft, ſo as juſt to drop 
with a ſpoon. Mix it with e iti ſtraw- 
berries, and drop them with a ſpoon into the 
hot fritters, | When they are of a good colour, 
take them out, and drain them on a ſieve. 
When they are done, ſtrew ſome ſugar. over 
them, and glaze them. | | 
| Currant Fritters, 
Stir into half a pint of ale that is not bitter 
as much flour as will make it pretty thick, and 
put in a few currants, Beat it up quick; have 
FIX the lard boiling, and put a large ſpoonful at a 
"* REO time into the pan, i 


—BA. — | 
CAKES, PUFFS, AND BISCUITS. 
7 ake & Phim Cabe, | * 


122 152 three pounds of flour put an equal quan- 
tity of currants, three quarters of a pound 
of almonds, blanched and a little beat, half an 
ounce of them bitter; a quarter of a pound of 

' | ſugar, the yolks of ſeven eggs, and the whites 
of ſix; a pint of cream, two pounds of butter, 
and half a pint of good ale yeaſt. Mix the 
eggs and the yeaſt together, and ſtrain. them. 
Set the cream on the fire, and inelt the butter 
in it. Stir in the almonds, and half a pint. of 

fack, part of which muſt be put to the almonds , 
while beating. Mix together the currants, 
flour, and ſugar, with nutmeg, cloves, and mace, 
to your palate. Stir theſe to the cream, and put 

in the yeaſt. 3 | 


% 


' PUPFS, Axp BISCUITS. 177 
Shrewſbury Cakes. © ade? 


Having beat half 4 pound of butter to a 


cream, put in half a pound of flour, an egg, fix 
ounces of loaf ſugar beaten and ſiſted, half an 
ounce of carraway ſeeds, mixed into a paſte, 


and roll them thin, Cut them round with 


little tins, or a {mall laſs, prick. them, lay them 


on ſheets of tin, and bake them in a low oven.. - 


* 


HP Bride Cal... 


F 1 


To four pounds of fine flour well dried, put 


the like quantity of freſh: butter, two pounds of 


loaf ſugar, a quarter of an ounce of mace, and 
the ſame a of nutmeg, both finely 
pounded and fifted. .. To every pound of flour 
put eight eggs; waſh and pick four pounds of 
currants, and dry them before the fire; blanch 
a pound of ſweet almonds, and cut them length- 
ways very thin; of citron, candied orange, and 


candied lemon, a pound each, and half a pint of 


brandy. Firſt work the butter with your hand 
to a cream, then beat in your ſugar a quarter. 


of an hour, beat the whites of your eggs to a 


very ſtrong froth, and mix them with your ſu- 
gar and butter. Beat your yolks at leaſt half 
an our, and mix them. with your cake. Then 


put in your flour, mace, and nutmeg, and keep 


beating it till your oven is ready. Put in your 
brandy, and beat in lightly your currants and 


almonds. Tie three ſheets of paper round the 


bottom of your hoop, to keep it from running 


out, and-yub if well with butter... Put in your 


cake, and lay in your ſweetmeats in three lay- 
ers, with cake between every layer. After it is 
IPs of riſen 
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riſen and coloured, cover it with paper before 
our oven is ſtopped up, and bake it three 
" A p ound Cake: N 


Beat a pound of butter, in an earthen pan, 
with your hand, one way, till it reſembles a 
- fine thick cream. Then beat up with the but- 
te rx twelve eggs, with one halt their whites; 
and beat in alſo a pound of fugar, a pound of 
flour, and a few car raways. Beat all well to- 
gether with your hand, or with a large wooden 
poon, for an hour. Then butter a pan, put 
it in, and bake it an hour in a quick oven. You | 
may, if you think proper, put in a pound of 
. clean-waſhed and picked currants. 


. | | Heart Cakes. © 


With your hand work a pound of buttef to 
a cream; then put to it twelve eggs, with only 
fix of the whites, well beaten, a pound of dried 
1 flour, a pound of ſiſted ſugar, four ſpoonfuls of 
W' _ good brandy, and a pound of currants waſhed, 
4 and dried before the fire. As the pans are fill- 
—_ ed, put in two ounces of candied orange and 
citron, and continue beating the cake till you 
9 put it into the oven. This quantity will be 
ſufficient to fill three dozen of middling-fized 
Es NE e ed 8 | 

fie A common Seed Cake. 


Take a pound of butter beat to a cream with 
the hand, a pound and a quarter of flour, three 
quarters of a pound of lump ſugar pounded, the 
yolks of ten eggs, and the whites of four. Mix 
theſe well together, and put to them an * 
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of carraway ſeeds bruiſed: Butter the pan or 
hoop, and ſift the ſugar on the top. 


A rich Seed Cake. 


Tak a pound of butter, a pound of flour well 
dried, a pound of loaf ſugar beaten and _ 
eight eggs, two ounces of carrawa we ſeeds, one 
nutmeg grated, and its weight of cinnamon. 
Having beaten your butter to a cream, put in 
your ſugar, beat the whites of your eggs half 
2 9 and mix them with the ſugar and but- 
ter. Then beat the yolks half au hour, and 
— to them the whites. , Beat in your flour, 
| ſpices, and ſeeds, a little before it goes to the 
oven. Put it in the hoop, and bake it two: 
hours in a quick oven. The ingredients will 
take two hours, in order to be uy * oy 


perty together. a0 
| Fe e good Family Cale: FF ER N 


Take rice and wheat flour, of each fix ug. 
ces, the yolks; and whites of nine eggs, half a 
mom of lump ſugar pounded and lifted, and 

alf an ounce of carraway feeds. Having beaten 
this one hour, bake it for the ſame time in a 
quick oven. This is a very light cake, and is 
very proper for young Pa and dale and 


machs, 
Gan Pa 


Blanck- and beat two ounces of bitter, n 
one pound of fweet almonds; take a little 
roſe or orange: flour water, and the white of an 
egg; half a pound of loaf- ſugar ſiſted, ond a 
e and three Oe eggs, the juice of half 


A lemon 3 


: 1 Sg oF 
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A lemon, and the rind erated. Bake it in one 


10. MAKE CAKES, | 


1525 pan, or in ſeveral ſmall ones. 


Bath Cakes. © 


Rub half a pound of butter into a pound of 


4 and put to it a ſpoonful of good barm, 
and, with ſome warm cream, make it into a 


0 paſte, and ſet it to the fire to riſe. When 


ou make them up, take four ounces of carra- 
ay comfits, work part of them in, and firew 


þ the reſt on the top. Make them ento round 
cakes, about the ſize of a French roll, bake 


them on "hone tins, and wu e in hot for 
breakfaſt. 1 


Tcings for Cakes. 


| Povind And ift fine a pound of eee e 


ſugar, and mix with it, in an earthen pan, the 
whites of twenty-four eggs. Whiſk them well 
- for two or three. hours. til} it looks white and 
thick, and then, with a buneh of feathers, 
ſpread it all over the tops and ſides of the cake. 
Set it at a proper diſtance before a clear fire, 
and keep turning it continually, that it may 
not change colour; hut a cool oven is belt, in 
which an hour will harden it. You may alſo 
make your icing in the following manner, 
Beat the whites of three eggs to a ſtrong fre th, 
beat a pound of Jordan almonds very fine with 
roſe water, and mix your almonds and eggs 
Tightly together. Then beat a pound of loat 
ſugar very fine, and put it in by degrees. When 
your cake is enough, take it out, lay on your 
dein, nd proceed as e directed. 


Alm 4 
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Almond Puffs,” 


Blanch and beat very fine two ounces of 
ſweet almonds with orange-flour water. Beat 
the whites of three eggs to à very high froth, 
and then ſtrew in a little ſifted ſugar, Mix 
your almonds with your ſugar and eggs, and 
then add more ſugar till it is as thick as paſte. 
Lay it in cakes, and bake it on a oe: ina 
cool oven, 


N 


>, Le Puffs. ny 240 405 | 
Having beaten. and ſifted a pound of double 


refined ſugar, put it into a bowl, with the juice 


of two 25 and beat them well together. 
Then, having beaten the white of an egg to a 
very high froth, put'it alſo into your bowl, and 
beat it half an hour, Put in three eggs, and 


two rinds of lemons grated. | Mix it well up, 


duſt ſome ſugar on your paper, drop on the 


puffs in ſmall drops, and bake they} in a aun 


rately heated oven. 
' To make Wat: erg. 


Beat the yolks of two eggs in a pint of cream, 


: and mix itas thick as a pudding with well-dried 
flour, and ſugar and orange-flour watef to your 


taſte, Put in a ſufficient quantity of warm wa- 


ter to make it as thin as fine pancakes. | Mix 


hem very ſmooth, and bake them over a ſtove: 


utter the irons, when they ſtick. = 


4 


To make common Biſcuiis. 


Beat eight eggs half an hour, and put to them 
a pound of ſugar beaten and ſifted, with the 


1 of a lemon grated. Whiſk it an hour, or - 
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182 ro MAKE CAKES, &. 


till it looks light, and then put in a pound * 
flour, with a little roſe-water. Sugar them over, 
and bake en, in tins, or on paper, 


1 | Naples Biſcuits. 

Mix A FIG of ſoft fugar finely ſifted with 
tive quarters of a pound of very fine flour, 
Sift it three times, and then add * eggs well 

beaten, and a fpoonful of roſe- water. When 
the oven is almoſt hot, make them, but take 
care that — are not made up too wet. 


" Saviy B,. ſcuits. 


Having beaten the whites of eight eggs till 
they bear a ſtrong troth, put the yolks to them, 
| with a pound of ſugar, and beat them all toge- 
ther a quarter of au hour. When the oven is 
ready, add a pound of fine flour to the other 
ingredients. Stir them till they be well mixed, 
lay tlie biſcuits upon the paper, and ice . 
Bake them in a quick oven. ps 


To make Gingerbread. 


Mix three quarts of fine flour, two ounces s of 
beaten ginger, a quarter of an ounce of nut- 
meg, cloves, and mace, beat fine, then add three 
quarters of a pound of fine ſugar, two pounds 
of treacle, and fet it over the fire, but do not let 
it boll. Melt three quarters CF a pound « of but- 
ter in the treacle, put in ſome candied lemon 
and orange-peel cut fine, and let it Rang in a 
| quick oven one hour. 1 
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4; nl; CHEESECAK ES antCUSTARDS, 


To make common Obeefecates, | 


PEAT eight eggs well, while a quart of milk ; 


is on the fire, and when it boils, put in the 
eggs, and ſtir them till they come to a curd. 


IJ ben pour it out, and when it is cold, put in a 


little ſalt, two ſpooufuls of roſa - water, and three 


quarters of a pound of currants, well waſhed; 


Put it into puff. paſte, and bake it. If you uſe 


tin patties to bake in, butter them, or you will 
not be able to take them out; but if you bake 


them in glaſs or china, only an upper eruſt will 


be neceſſary, as you will not want to take them 


out when you ſend them to table. 6 


MLL - + Cheeſecakes. 5 


Warm a pint of cream, and put to it 150 
quarts of milk warm from the cow. Then put 
runnet to it, and ſtir it well. As  foon às it is 
curdled, put the curd in a linen bag or cloth, 
and let the whey properly drain from it, but do 
not. ſqueeze; it much. Then put it into a mor- 


* 


tar, 2 break the curd. as fine as butter. Put 


to the curd half a pound of ſweet almonds 
blanched, and half a pound of mackaroons, both 
finely beaten. Put in nine eggs well beaten, a 
whole nutmeg grated, two perfumed plums 
diflolved in roſe or orange- flower water, and 
half a pound of fine fugar. Mix all well 
ther; then melt a pound and a quarter of but- 
ter, and ſtir it well in. Make a putff-paſte- as 


follows: s. 


# 
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follows: Wet a pound of fine flour with cold 

ater, and roll it out. Put into it by degrees a 
pound of freſh butter, and ſhake a little flour 
over each coat as you roll it. Make it juſt be- 
fore you want to uſe it. If you chooſe it, you 
may put in a little tinCture of ſaffron to give 

them a high colour. PHI RTE FLIES > 


KRice Cheeſecakes. 


Having boiled a quarter of a pound of rice 
till it be tender, drain it, and put in four eggs 
well beaten; half a pound of butter, half a pint 
of cream, fix ounces of ſugar, a nutmeg grated, 
and a glaſs of ratafia water or brandy. Beat them 
all together, and bake them in raiſed cruſts. 


Almond Cheeſecakes. 1 


Blanch four ovnces of Jordan almonds, and 
put them into cold water. Beat them with 
roſe: water in a marble mortar or wooden bowl, 


% 


a+ * 


* 


with a wooden peſtle: ꝓut to it four ounces of 


ſugar, and the yolks of 'our eggs finely beaten, 
Work it in the mortar or bowl till it becomes 
white and frothy. Ihen make the following 
rich puff-paſte: Take half a pound of flour, 
and a quarter of a pound of butter; rub a little 
of the butter into the flour, mix it ſtiff with a 
little cold water, then roll your paſte flraight 
out, ſtrew over it a little flour, lay over it, in 
thin bits, one third of your butter; throw a 
little more flour over the butter; do ſo for three. 
times, then put your paſte in your tins, fill 
them, and grate ſugar over them. Bake them 
in a moderately heated oven. 


1 ? 
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Citron Cheeſecakes. 

Having boiled a quart of eream, let it ſtand 
till it is cold, and then mix it with the yolks of 
four eggs well beaten. Then ſet it on the fire, 
and let it boil till it curds. Blanch ſome al- 
monds, beat them well with orange-flower wa- 
ter, put them into the cream, with a few Na- 


ples biſcuits and green citrons ſhred fine. 


Sweeten it to your taſte, and bake them | in teas 
cups. 0 | 
„ add Orange Cui. 

Boil the peel of two large lemons till they 
be quite. tender, and then pound it well in a 
mortar with four or five ounces of loaf ſugar, 
the yolks of ſix eggs, half a pound of freſh but- 
ter, and a little curd beat fine. Pound and mix 


all together, lay a puff. paſte in your patty pans, 


fill them half full, and bake them. Orange 
cheeſecakes are 8 in the ſame method, only 
with this difference, that the bitterneſs muſt be 
taken out of the peel by boiling it in two or 
three waters. 


A common Cuftard. 35 


2 Sweeten a quart of new milk to your taſte, 
grate in a ſmall wee, beat up eight eggs 
I 


with only four whites, ſtir them into the milk, 
and add a little roſe-water. Bake it in china 
baſons, or put them in a deep china diſn. Pre- 


pare a kettle of boiling water, ſet the cups into 


it, and let the water come above half way; 


but do not let it boil tos faſt, for fear of its get - 
ting into the cups. Colour on at top with 


7 % Cuftards 


a hot iron, 


or 
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Cuftards 10 bake. . 9? 


Having boiled -a pint of cream. with mace 
and cinnamon, let it ſtand till it be cold. Then 
take four eggs, leaving out two of the whites, a 
little roſe and orange-flower water and ſack, 
with nutmeg and ſugar to your palate, Mix 
them well together, and bake them in cups. 


8 Almond Ciftards. _ | 
Boil a pint of cream in a toſſing- pan, avith a 
Nick of cinnamon, a blade or two of mace, and 
let it ſtand to cool. Blanch two ounces of al- 
monqs, beat them fine in a marble mortar with 
ſome water. If you like a ratafia taſte, put in 
a few apricot kernels, or bitter almonds. Mix 
them with your cream, ſweeten it to your taſte, 
ſet it on a flow fire, and keep ſtirring it till it 
is pretty thick. Bake it in cups. 
Fits Orange Cuftards, | 
Boil half the rind of a Seville orange till it 
be tender, beat it very fine in a mortar, and put 
to it a ſpoonful of brandy, a quarter of a pound 
of loaf ſugar, the juice of a Seville orange, and 
the yolks of four eggs Beat them all well to- 
gether for ten minutes, and then pour in by de- 
grees a pint of boiling cream. Keep beating 
them till they are cold, then put them into cul- 
tard cups, and (et them in an (earthen diſh of 
hot water. Let them ſtand till they are ſet, 
then take them out, and ſtick preſerved orange 
on the top. They may be eaten either hot or 


l. 


$520 


TO MAKE, CREAMs. 287 


| Lemon Cuſtards. | 
Firſt beat the yolks of ten eggs, and ſtrain 
them, and then beat chem with a pint of cream, 
Sweeten the juice of two lemons, boil it with 
the peel of one, and ſtrain it. As ſoon as it has 
cooled; ſtir ĩt to the cream and eggs; put it on 
the fire again, ſtir it till it nearly boils, grate 
over it the rind of a lemon, and brown With a 
fene 7 ,, 
* i > Cu oe. | 4 * i 
Niese Ciſtardt. i 
. Roiba blade of mace and a quartered nutmeg - 
in a quart of cream, and ſtrain it, Then a 
to it ſome whole rice bailed and a little brandy. 
Swoeten it, ſtir it over the fire till it thickens, 
and ferve it up in cups or a diſh. It. may be 
ſent to table dither bet gr cl.. 
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Orang 4 Cream. 1 os 
RE the rind of a Seville orange very fine, 
and ſqueeze the juice of four oranges. Put 
them into a ſtewpan with half a pint of water, 
and eight ounces of ſugar." Beat the whites of 
five eggs, mix them into it, and ſet them on a 
flow 7 Stir it one way till it grows thick 


53 > ., 
. n 


. ! 


and white, ſtrain it through a gauze, and. ſtir 

it till it is cold. Then beat the yolks of five 

eggs very fine, and put them into your pan 
with the cream. Stir it over a gentle fire Kill | 
it nearly boils, then put it into a baſon, and ſtir g 
it till-it is cold, when you may put it into your 
Zlaſſes. 2 
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cream. 


To MAKE CREAMS * 


Burnt Crean. ps 


Boll a pint of cream with ſugar and a little 
WE peel ſhred fine. Bèat the yolks of fix, 


and bn whites of four eggs ſeparately, and 


when the cream is cold, put in your eggs, with 
a ſpoonful of orange-flower water, and one. of 
fine flour. Set it over the fire, keep ſtirring it 
till it is thick, and then put into a diſh. When 
it is cold, ſift a quarter of a pound of ſugar all 
over it, and brown it with u hot ſalamander, 
till it looks tk a glaſs plate put over Ke 5571 


r Spaniſh Cream. | KELL OI 
Take würde if poonfuls of flour be rice fied 


vary fine, the yolks of three eggs, three ſpoon- 


fuls of water, two of 3 flower water, and 
mix them well together. Put to them one pint 


of cream, and ſet it upon a good fire, ſtirring it 


till it be of a proper thickneſs. Then pour it 
into cups. ; 


P, ;Aachia Cream. 


be out the kernels of half a pound of Pi- 
ſtachio nuts, beat them in a mortar with a 
ſpoonful of brandy, and put them into a toſ- 


ſing- pan, with a pint of cream, and the yolks 


of two eggs finely beaten. Stir it gently over 


a flow fire till it is thick, but do not let it boil. 


Pour it into a china ſoup-plate, and when it is 


cold. ſtick ſome kernels, cut e all over 
it, and ſend it to table. | 


mm ibi n vr 


550 the whites of eight eggs well, and; mix 
them with a * of thick cream, and half a 
pn 


pint of ſack. eh it to your taſte with 
double- refined ſugar. Whip it up with a whiſk, 


and ſome lemon-peel tied in the middle of the 


whiſk. Take the froth with a ſpoon, and lay 
it in your glaſſes or baſons. This dots well 
over a tart. | A 
% AI} 1 Cream. 5 45 V5 . 755 | . 
Pare, Gans. 15 ſeald twelve ripe - ede 
and beat them fine in a marble." tar. Put to 
them ſix ounces of double refined ſugar, and a 
pint” of ſcalding cream, and work it through a 
hair: ſieve. Put it into a tin that has a cloſe. 
cover, and ſet it in à tub of ice broken ſmall, 
and a large quantity. of ſalt put among it. 
When you ſee the cream grows thick round 
the edges of your tin, ſtir it, and ſet it again 
. till it grows quite thick, When your cream is 
all frozen up, take it aut of the tin, and put it 
into the mould you intend it to be turned out 
of. Then put on the lid, and have ready an- 
other tub, with ice and ſalt in it as before. Put 
your mosid in the middle, and la your ice 
under and over it Let it ſtand four er five 
hours, and dip! pour tin in warm water when 
you turn it out; butꝭ if it be ſummer time, do 
2 turn it out till the very inſtant you want 
If you have not apricots, any other fruit 
will anſwer the purpoſe, provided'you'take care 
to work them very fine in the moꝛr tar. 


13 Sogſeberry Cream. 
Put two quarts of ade, inte a ſauces 


0 . 
e 
* s * * 


pan, juſt cover them with water, ſcald them 


till they are tender, and then rub them through 
a a ſieye with a ſpoon to a . of pulp. © Hin 
ready | 


8. 
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ready ſix eggs well beaten, als 

pry Se 4 in one ounce of e debe 
Sweeten it to your taſte, put it over a gentle 
tne till they are thick; but take care that they 
do not heil. Then ſtir in a gill of the] juice of 
ſpinach, and when it is almoſt cold, ſtir in a 
ſpoonful of orange-flower water or ſack. Pour 
it into baſons, and ſerve it up cold. . 8 


20 mate black Currant Jan. 1 
Haring gathered your currants when they 


are full ripe, pick them clean from the ſtalks, 


hruiſe them well in a bowl, and to every pound 
of currants put a pound and, half of loaf ſugar, 
finely beaten. Put them into a preſerving pan, 
boil them half an hour, ſkim and ſtir them all 
the time, and then put chem into pots. 


| Cherry Jam. 41 


"Pia ſome cherries, boil and break them. 
Take them off the fire, and let the juice run 
from them. To three pounds of cherries, boil 
together half æ pint of red currant juice, and 
half a pound of loaf ſugar. Put in the cherries 


as 415 boil, ſift in three quarters of a pound of 


 Yugar,.and boil the cherries very faſt for more 
— half an hour. Put on e when 


they are properly cooled. 


" Gioſeberry Jams. 4 
Cut into halves and take out the ſeeds of 


r full grown gooſebetries: but not too 
Put them into a pan of cold ſpring wa- 


ter, lay ſome vine leaves at the bottom, then 


11 8 6 then vine leaves, till all the 


fruit 


: 


puly 
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fruit is in the pan. Cover it very cloſe, that 
no ſteam can evaporate, and ſet them on a very 
flow fire. When they are ſcalding hot, take 
them off, then ſet them on again, and fo on. 
They muſt be thus treated till they are of a 

green. Then lay them on a ſieve to drain, 
and beat them in a marble mortar with their 
weight in ſugar. Take a quart of water, and 
a quart of gooſeberr ies, boil them to a maſh, and 
ſqueeze them. Tocevery pint of this liquor 
put a pound. of fine loaf ſugar, and boil and 


{kim it. Then put in the green gooſeberries, | 


and let them | boil till they be thick and clear, 
and of a go feen 
Apricot Jam. 

Cut ſome fine rich apricots into thin pieces, 
and infuſe them in an earthen pot till they, are 
fender and dry. Put a pound of double refined 
ſugar, and three ſpoonfuls of water, to every 
pound and an half of apricots. Then boil your _ 
fugar to a candy height, as hereafter directed 
in the chapter of candying, and put it upon 
your apricots, Set them over a flow fire, and ſtir 
them till they appear clear and thick, but take 
care that they do not boil. © Then put them 
„% 7c OT Trey, HY 5 

| Red:Raſpberry . 
Raſpberries for. this purpoſe muſt be gather- - 
ed when they are ripe and dry. Pick them very 
carefully from the ſtalks and dead ones, and 
cruſh them in a bowl with a filver or wooden 
ſpoon, as pewter is apt to turn them of a purple 

"oY | „ 4 van 
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own weight of loaf ſugar, and half their weight 
of curraut juice, baked and ſtrained, as for jelly. 
Then boil them half an hour over a clear ſlow. 
fire, ſkim them well, and keep ſtirring them all 
the time. Then put them into pots or glaſſes, 
with brandy. paper aver them, and keep them 
- for uſe. As ſoon as you have got your berries, 
remember to ſtrew in your ſugar; do not let 
them ſtand long before you . boil them, and it 
will preſerve their flavour. 5 
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BLANC MANGE, IELLIES, AND 
__  SYLLABUBS. © 
d mate Blanc Mange. 
PUT two ounces of iſinglaſs, a ſtick of cin- 
= namon, a little lemon- peel, a few corian - 
der ſeeds, and two or three laurel leaves, into 
2 ſtewepan, with a. quart of new milk, and 
ſweeten it to your palate,” Add to it fix hitter 
almonds cut in flices. Boil it gently; till the 
iſinglaſs is diſſolved, and then ſtrain it through 
a fine ſieve into a bowl. Let it ſtand till it is 
half cold, and then pour it off from the ſet- 
tlings into another bowl. Let your moulds be 
ready, fill them, and let them ſtand to be cold. 
When they are thoroughly cold, raiſe them 
with your fingers from the ſides, dip the hot - 
tom of the mould into warm water, and turn 
them out into a diſh. Garniſh with jellies of 
different colours, or currant jelly, Seville 
oranges cut in quarters, flowers, or any gang 


HH 
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clſe you fancy. When you want to colour 
your blanc mange green, juſt when it is done, 
put in a little ſpinach juice, but take care that . 
it does not boil aſter it is put in, as that will 

curdle and ſpoil the whole. If you with to 
have it red, put in a little bruiſed cochireal ; if 
yellow, a little ſaffron; if violet colour, a little 

{yrup of violets; and thus you. may have diffe- 

rent colours in the diſh, ſuch as plain white, 
green, yellow, red, and violet. Let your mould 

tor the white be deeper than the reſt ; put it ix 
the middle of the diſh, and the others round i; 


Hargſhorn Flummery. AS” - 
Put four ounces of hartſharn ſhavings into a 

ſaucepan with two quarts of ſpring water, aud 

let it ſimmer over the fire till it is reduced to a 

pint; or put it into a jug, and fet it in the oven 

with houſehold bread. Strain it through a 

ſieve into a ſtewpan, blanch and beat Half a 

pound of ſweet almonds with a little orange- 

flower water, mix a little of your jelly in it, 

and fine ſugar enough to ſweeten it. Then 

ſtrain it through a ſieve to the other jelly, mix 

it well together, and When it is blood warm, 

put it into moulds or half pint baſons. When 

it is cold, dip the moulds or baſons in warm 

water, and turn them into a diſn. Mix ſome * 

white wine and ſugar together, and pour them : 

into the diſh. If you pleaſe, you may tick al- 


monds in them. 


a * 
- 1 


French Flummery. 5 on 2 2 ; 7 
Beat an ounce of iſinglaſs fine, put it into a 
quatt of cream, and boi} = gently for a quarter 


* 
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of an hour, but keep ſtirring it all the time. 
Then take it off, ſweeten it with fine powder 
ſugar, put in a ſpoonful of roſe and another of 
orange flower water, ſtrain it through a, ſieve, 
and ſtir it till half cold. Put it into a mould 
or baſon, and when cold, turn it into a di 


and garniſh with currant jellix.7ſ 


wr 46+ 5 | | 
a Hees Jelh. 


Tale out the large bones of two calves feet, 


ent the meat in ſmall pieces, and put them into 


a ſaucepan with three quarts of water, a little 


lemon- peel, and a ſtick of cinnamon. Boll it 


gently till it is reduced to a quart, and remem- 


ber to try it with a ſpoon, in order to ſee when 
it is ſtrong enough. Strain it off, and let it 


ſettle half an hour. Then ſkim it very clean, 


and pour it from the ſettling into a ſtewpan. 
Put in half a pint of mountain or Liſbon wine, 
ſweeten it to your taſte with loaf ſugar, ſqueeze 
four lemons, or two lemons and two Seville 
oranges, ſtrain the juice to keep out the ſeeds, 
and put it in with a lemon peel, and a very 
little ſaffron. Boil it up a few minutes, then 
beat up the whites of eight eggs to a high froth, 
and mix them well together with the jelly. 
Then boil it up for five minutes. Have your 
bag ready with a bowl under it, pour your jelly 
gently in, that it may run pretty faſt through 
at the firſt, and as it runs pour it in again ſeve- 
ral times, till it is as clear as you woyJd have 
it. When it is all run off, fill your glaſſes 
re * 
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Herborn Jelh. 645 e 


4 7 
: 4 & 141 7 


put thies quarts of water and half a pound 
of hartſhorn ſhavings into a noe. 
lemon peel, and a ſtick of cinnamon. Boil it 
gently till it is a-ſtrong jelly, which you may 
know by taking a little out in a ſpoon, and let 
it cool, as before directed. Then ſtrain it 
through a fine ſieve into a ſtewpan, put in a 
pint of Rheniſſi wine, ſweeten it with loaf ſu- 
gae to your palate, ſqueeze in the juice of four 
lemons, or two lemons and two Seville oranges, 
ſtrain the juice to keep out the ſeeds; pan them 
in; with a little ſaffron, and boil it up. Beat 
up the whites of eight eggs to a high froth, | % 
mix them well in the jelly, and boil it up for b 
five minutes. Then take it off the fire, and 4 
proceed in the ſame manner as before directed. 26 
Remember to put your ſugar and lemon in, to 5 
make it palatable, before you put your eggs in; 1 
for by putting in ſugar and lemon erg 3 RR 
you dog a omni its clearing 1 116% 2 + Y 5 m_ 
8 Ks Orange Jai. 8 5 55 5 | Wei # 
put two a of ſpring water into a ſaude- 
1 with half a pound of harthorn ſhavin 
or four ounces of ifinglafs, and boil it gentiy 
till it becomes wining jelly. Take the juices 
of three Seville oranges, three lemons, and ſix 
China oranges, the rind of one Seville orange, 
and one lemon, pared very thin. Put them to 
your jelly, ſweeten with loaf ſugar to your 
taſte, beat up the whites of eight eggs to a froth, 
mix them well in, and boil it for ten minutes. 
"TO run it ey 3 till it is dery 9 
N 2 $ -. {clear, 18 
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clear, put it into your woulds, and let i it ſtand 
till it is thoroughly cold. Then dip your 
moulds in warm water, and turn them into a 
China ay or flat _ Lon may make vie 
15 key r your garni{h | 


1 Black Curtin Jah. 


88 your currants when they are Full 
eee a dry day, and ſtrip them of the ſtalks. 
Put them into an earthen pan, and to every ten 
quaxis put in a quart of {pring water. Tie pa- 
per over them, and ſet them in the oven for 
two hours. Then ſqueeze out the juice through 
a-fine cloth, and to every pint of juice put a 
pound of loaf ſugar broken to pieces. Stir it 
and boil it gently for half an hour, and ſkim it 
well all the time. While it is hot put it into 
gallipats, put brandy papers over it, tie another 
pes n erer keep it in a cool dxy place. | 


Ned Currant Jelh. „ 


3 28 above ditected, and 
to every gallon of red put a quart of white. 
Put them into a preſerving pan, cover them 
cloſe, and ſet them over a flow fire; ſtirring 
them to prevent their burning at the bottom, 
till the juice is out. Or you may put them into 

an earthen pan, tie a paper over them, and ſet 
them in a warm oven for an hour. ben put 
them into a flannel bag, and when the juice is 
all run out, to every pint put a pound:of loaf 
ſugar broken into ſmall pieces. | Pyt/it over a 
gentle fire, and ſtir it till the ſugar is mekhed, 

or it will burn at the bottom. Skim it well, 


and boil * E ** White it is hat, 
. put 


; . | 
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put it into your gallipots or glaſſes, and when 
it is cold, put brandy papers over it, and tie an- 
other paper over that. 833 chem! in a cool and 
dry place. | Runen 


* 


A folid Slab, 


Put a pint of mountain to a' quart of rich 
cream, the juice of two lemons, the rind of one 
grated, and ſweeten it with powder ſugar to 
your taſte. Whip it well, take off the froth” is 
it riſes, lay it on a hair ſieve. and put it in 2 
cool place till next day. Then make your- 
glaſſes better han half full wick the thin, und 
with a ſpoon put on the froth as high as you 
can. It will look clear at the bottom, even af- 


der; it has been kept ſeveral days. OTIS. 


41 Syllabub under the Cows... 


Having put n bottle of red or white wine, 

0 0 cyder, into a china bowl, ſweeten it 
wick fugar, and grate in ſome nutmeg. Then 
hold it under the cow, and milk into it till it 
has a fine froth on the top. Sttew over it a 
handfal-of currants cleaned, waſhed Wu 0 
a0 9 eber fie. 0 5 


9 
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c AND DRvING. 


T o prepare Sugar for Cangying.”” tO 


Fe intended for candying muſt be firſt 
preſerved, and dried in a ſtove, or before 

the fire, that none of the ſyrup may remain in 
it. Sugar intended for che uſe of * 
K 3 malt 


\ 
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muſt be thus prepared. Put into a toſſing· pan 
a pound of ſugar with half a pint of water, and 
ſet ĩt over a very clear fire. Take off the ſcum 
as it riſes, boil it till it looks fine and clear, and 
take out a little in a filvgr ſpoon. When it is 
cold, if it will draw a thread from your ſpoon, 
it is boiled high enough for any kind of ſweet. 
meat. Then boil your ſyrup, and when it be- 

gins to candy round the edge of your pan, it is 
candy height. It is a great miſtake to put any 
kind of ſweetmeat into too thick a ſyrup, eſpe- 
cially at the firſt, as it withers the fruit, and the 
beauty and flavour are thereby both deſtroyed. 


To candy Melons. . 


Having quartered your, melons, take out all 
the inſide; and put into it as much thin ſyrup 
as will cover the coat. Let it boil in the ſyrup 
till it is thoroughly tender, and then put it 
away in the ſyrup for two or three days, but 
mind that the ſyrup: covers it, and that it may 
penetrate quite through. Then take it out, and 
boil your ſyrup to a candy height; dip in your 
quarters, and lay them on a ſieve to dry either 


before the fire, or in a ſfu oven 


Lemon and Orange Peel candied. 


Cut your oranges or lemons lengthways, and 
take out all the pulp and infide ſkins. * Put the 

s into hard water and ſtrong ſalt for ſix days, 
and then boil them in ſpring water till they are 
tender. Take them out, and lay them on a 
ſieve to drain. Make a thin ſyrup with a pound 
of leaf ſugar to a quart of water, and boil them 
in it for half an hour, or till they look 511 
_ | . Make 


- 
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Make a thick ſyrup of double-refined ſugar; 
with as much water as will wet it. Put in your 
peels, and boil them over a flow' fire till you 
ſee the ſyrup candy about the pan and the peels. 
Then take them out, and ſprinkle fine ſugar 
over them. Lay them on a ſieve, and dry t n 
before the fire, or in a cool oven. 


Caſſia candied. 


Pound a little muſk and ambergreaſe with as. 
much of the powder of caſſia as will lie on two 
ſhillings. Having pounded them well together, 
take a quarter ＋ a pound of fine ſugar, and as 
much water as will wet it, and boil it to a can- 
dy height. Then put in your powder, and mix; 
them well together, Butter ſome pewter ſau- 
cars, and when it is cold turn it ou. 


An gelica candied, 


Gather your Angelica in April, cut it in 
lengths, and boil it in water till it becomes ten- 
der. Having put it on a ſieve to drain, peel it, 
and dry it in a clean cloth, and to every pound 
of ſtalks take a pound of double refined ſugar 
finely pounded Pat your ſtalks into an earthen. 
pan, and ſtrew the ſugar over them. Cover 
them cloſe, and let them ftand two days. Then 
put it into a preſerving· pan, and boil it till it is 
elear. Then put it into a cullender to drain, 
ſtrew it pretty thick over with fine powder ſu- 
gar, lay it on plates, and hat it in a cool oven, 
or before the fire. | 


To dry Cherries: 


Put a pound of loaf ſugar to four 3 off 
en and put as much, water as will wet the: 


od K 4 ' ſugar. 


— K O_o 


— , 5 799, 
— — 


—— — 


— 


| 
; 
f 
| 
|; 
N 
| 


\ 


| Paper, till they are all in, and covered with 
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ſugar. When it is melted, make it boil; Stone 

2 chert ies, put them in, and make them boil. 
aving ſkimmed it two or three times, take 

them off, and let them ſtand in the ſyrup two 


or three days. Then take them out of the ſy- 
rup, boil it up, and pour it oer the cherries; 


but do not boil the cherries any more. Let 


them ſtand three or four days longer, then take 


them out, lay them on a ſieve to dry, and put 
them in the fun, or in a flow oven. When 
they are dry, lay ſome white paper at the bot. 
tom of a {mall box, then a row of cherries, then 


Paper. 
2 diy Dam 75 


Make a thin ſyrup, boil and {kim it well, 
and * put in ſome of the fineſt damſons you 
can Take out the ſtones, and give them 
a bot Fae let them ſtand in the ſyrup till next 


day. Then make a rich ſyrup with double-re- 
BY, ſngar, and as much water as will wet it, 


oil it to a candy height. Then take your 


damſons out of the other ſyrup, and put them 


into this. Give them a ſimmer, and put them 
away till the next day. Then put them one by 
one on a ſieve, and dry them in a cool oven or 
ſtove, or before the fire, and mind to turn them 
twice every day. When dry put them in a 
box with white paper between them, and keep 


them in a place that is cool and dry. 


Jo dry Peaches. . 


Pare ſome of the cleareſt and ripeſt peaches 
you can procure, and put them into pure _ 
of ; e 


* 


* 


%* 
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Take their weight in double-refined ſugar, and 
of one half make a very thin ſyrup. Then put 
in your peaches, and boil them till they look 
clear. * Then ſplit and ſtone them, boil them 
till they are W e put them on a2 
ſieve to drain, Boil the ether half of the ſugat 
almoſt to a candy, then put in your peaches, 
and let them lay all night. Then wy them in 
a glaſs, and ſet them in a ſtove till they are 
dry, If they be ſugared too much, wipe them 
a little with a wet cloth, and put them between 
paper into boxes. : | 


To dry Apricets. 

Pare ſoine fine ripe apricots very thin, and 
ſtone them. Put them into a preſerving- pan, 
and to every pound of apricots allow a pound 
of double-refined ſugar pounded. _ Strew ſome 
among them, and lay the reſt over them. Let 
them ſtand twenty-four hours, and turn them 
three or four times in the ſyrup. Then boil 
them pretty quick till they are clear, and. put 
them away in the ſyrup till they are cold. 
When they are cold, put them on glaſſes, and 
dry them in a cool oven or ſtove, turning them 
often. When they are properly dried, put 
them in boxes as before directed. 


| N To dry Plums. 


Take ſome fine and clear- coloured large pear 
plums, weigh them, flit them up the ſides, put 
them into a broad ftewpan, and fill it full of 
ſpring water. Set them over a very flow fire, _ 
and take care that the ſkins do not come off. 
When they are tender, take them up, and to 

2 8. | every . 
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every 1 of plums put a pound of powdered 
ſugar. Stre w a little at the bottom of large 
bowl, then lay your plums in one by one, and 
ſtrew the reſt of the ſugar over them. Set them 
into your ſtove all night, and the next day, 
with a moderate fire, heat them, and ſet them 

into your ſtove again. Let them ſtand two 
days more, turning them every day, Then 
take them gut of the ſyrup, lay them to dry, 
and treat them as above directed. Any other 
fort oF plums: way be Arie in the e ſame manner. 


4 
* 
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1 TO MAKE 1 SORTS OF TRE. 
| SERVES, &c. 5 


25 rats Groſeberries" whole. wy * 


Ples off che black eyes, put not the ſtalks; 
from the largeſt preſerving gooſeberries you 
can procure... Set them over the fire in a; pot 
c of water to ſcald, cover them very cloſe, but do 
not let them either boil or break, and when 
they are. tender, take them up, and put them 
into cold water. 'Fo a pound of gooſeberries 
take a pound and a half 7 e {u- 
gar. Ciarify the ſugar with water, a pint to a 
pound of ſugar, and when theſyrup i is cold, put 
the gooſeberries ſingle in your preſerving pan, 
put the ſyrup to them, and ſet them on a gentle 
fire. Let them boil, hut not ſo faſt as to break 
them; and when they have boiled, and you 
Ken that the ſugar has entered them, take 
m off, cover them nun white paper, and ſet 
them 


-_ 
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them by till the next day. Then take them 


out of the ſyrup, and boil the ſugar till it be- 
gins to be ropy. Skim. it, and put it to them 
again. Then ſet them on a gentle fire, and let 
them ſimmer gently till you perceive the ſyrup 
will rope, Then take them off, and fet them 
by till Mey are cold. Cover them with paper, 
then boil ſome gooſeberries in fair water, and 
when the liquor is ſtrong enough, {train it outs 
Let it ſtand to ſettle, and to every pint take a. 
pound of double- refined ſugar ; then make a. 
jelly, of it, put the gooleberries in glaſſes when 
they are cold, cover them with the jelly the 
next day, paper them wet, and then half dry, 
the paper that goes in the inſide, as, it cloſes 
down better, and then White paper over the 
glaſs. Set it in a dry place, or a ſtove. 


5 Currants preſerved for Tarts: 
Put any quantity of currants you.pleaſe into 


hy * 


a preſerving-pan, with a pagnd ot-ſugar to every 


pound and a quarter of currants, and a ſuffi-- 

cient quantity of currant juice to diſſolye the, 

ſugar. Skim it as loan as it boils, put in your 

currants; and boil them till they are. very clear. 
Pat them into a jar, .cover them with braady-- 
paper, and keep them in a dry place. ifs 


Red Currants preferved in. Bunches... 
_ Having ſtoned your currants,. tie them in- 


| bunches to bits of ſticks, fix or ſeven together, 
Allow the weight of currants in. ſugar, which 
make into a ſyrup... Boil it high, put, in tbe 
carraats, give them a boil, fet them by, and the 

next day take them K Fenn 1yrup. boils 


put 
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put them in again, give them a boil or two, 
and then take them out. Boil the ſyrup as 
-much as is neceſſary, and when cold, put it to 
the currants in glafſes. You muſt take care 
that the currants be equally diſperſed. | 


Te preſerve Codlings all the Year. 


For this purpoſe, the codlings muſt be ga- 
theted when they are about the ſize of a'wal- 
nut, with the ſtalk and a leaf or two remaining 
on each. Put ſome vine leaves into a pan of 
ſpring water, and cover them with a layer of 
codlings, then another of vine leaves, and thus 
proceed till the pan is full. Set it on a flow fire, 
having firſt covered it to keep the fleam in. 
As ſoon as they become ſoſt, take off the ſkins 
with a penknife, and then put them in the ſame 
water with the vine leaves. Take care that the 
water is cold, otherwiſe it may crack them. 
Putin a little roach allum, and ſet them over 
a flow fire till they look green, which will be 
the caſe in hots or four hours. Then take 
them out, and lay them on a ſieve to drain. 
Make a good ſyrup, and give them a gentle 
boil once a 7 for three days. Then put 
them inte mall jars, and cover zem elbe 
| with R | 


1 


Put es © ai into water, ral them till 
they are tender, and then drain them through 
4 ſieve, Put three quarters of a pound of ſu- 
gar to a pound of apples; put them into a pre- 
ſerving⸗- pan, let them ſimmer over a gentle fire, 

a them all the Line, Fut them into 


pots 


2 
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pots or glaſſes, as ſoon as you find them of a 
proper thickneſs. ie ee ee e 
15 Duince Marmalade. | 
Take a pound of double-refined ſugar, and a 
pound and a half of quinces, Make it into a 
ſyrup, boil it high, and then pare and ſlice the 
fruit. When it begins to look clear, pour in 
half a pint of quince Juice, or pippins, if quinces 
be ſcarce. Boil it thick, and take off the ſcum. 
To make a juice, pare the quinces or pippins, 
cut them from the core, beat them in a tone 
mortar, and ſtrain the juice through a thin 
cloth. To every half pint, put more than a 
pound of ſugar, and let it ſtand at leaſt four 
hours before it is uſed. 4 : 
Apricot Marmalade. 
Boil ſome ripe apricots in ſyrup till they will 
maſh, and then beat them in a marble mortar; 
Add half their weight of ſugar, and as much 
water as will diſſolve it. Boil and ſkim it well, 
boil them till they look clear, and the ſyrup 
like a fine jelly. Then put them into your 
ſweetmeat glaſſes.” , 


: To preſerve Dam ſons. 32 
Having picked the ſtalks from your dam- 
ſons, prick them with a pin, put them into a 
deep pot, and with them half their weight of 
loaf ſugar pounded. Set them in a moderate 
oven till they are ſoft, then take them off, give 
the ſyrup à boil, and pour it upon them, PE 
this two or three times, then take them care- 
fully out, and put them into the Jars, in which 
1 | "= you 
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you .intend to keep them. Pour over them 
rendered mutton ſuet, tie a bladder over them, 
and put them into a cool rr to keep for uſe. 


0 270 preſerve, Strawber THES, 


N Four Te which for: this Kb 
muſt he ot the fineſt ſcazle: ſort; muſt be 
thered on a dry tay, with their talks on, 9 4a 
fore they are tog ripe. Lay them ſeparately on 
 aChina, diſh, beat and ſift twice their weight 
of qbuble- refined ſugar, aud:{trew.it over them, 
Then take a few ripe ſcarlet ſtrawberries, cruſh 
them, and, put them into ga jar, with their 
weight of double- refined ſugar nely pounded. 
Cover; them cloſe, and let them ſtand in a ket- 
tle of boiling water till they are ſoft, and the 
ſyrup is come out of them. "Then ſtrain them 
through a muſlin rag into a toſſing-pan, boil . 
and, Kim it well, and when it is cold put in 
your whole ſtrawberries, and ſei them over the 
fire till they are milk warm. Then take them 
Af, and let them ſtand till they are quite cold, 

ben ſet them on again, and make them a little 
hotter, and repeat the ſame till they look clear; 
but take care not to let them boil, as that will 
take off their flaſks. When the ſtrawberries 
are cold, put them into jelly glaſſes, with the 
ſtalks downwards, and fill up your glaſſes with 
the lyrup. Tie them down loſe, with, gs 
Peper over them. 


cou ena alhl Syrup of Dui 10 
Ering te your quinces, extract their 
juice by preſſing their pulp in a cloth. Set the 
Ie in the ſun to ſettle, or before the fire, in 
180% order 


ow " 
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order to clarify it. Put a pound ofifagar boiled 


brown to every four ounoes of the juice. If the 


putting in the: juice of the quinces ſhouſd 
check the. boiling of the ſugar too much, give 
the ſyrup ſome boiling till it becomes pearled. | 
Then take it off the fire, and _ it is col, 
put iti into wit? bottles. 944 eee et 


” 
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T0 prefers ve Raſpherries., 8 7 8 


f 6 

Raſpberries intended for this purpoſe duft be 
gathered on a dry dav, when they are juſt turu- 
ed red, with their ſtalks on about an inch in 
lengch. Lay them one by one om a diſh, and 
ſtrew over. them their weight of double: refined 
ſugar pounded and fifted. Put a quart of red- 
currant jelly juice, with its weight of double- 
retined fugar, to every. quart. of raſpberries. 
Hoil and Kim it well, then put in your raſp- 
berries, and give them a ſcald. Then fake 
thear off, and let them ſtand two hours. Ser 
them on again, and make them a little hot- 
ter. Proceed in this manner two or three times 
till they look clear; but be careful that they 
do not boil, as that will take off the ſtalks. 
When they are tolerable cool, put them into 
jelly-glafles, wich the ſtalks downwards. White 
raſpberries are preſerved in the ſame marmer, 
only that inſtead of red 71. muſt uſe white- 
currant jelly. 


To preſerue Malnuts green. 


Having gathered your walnuts, which a 
be done when they are not much larger than a 
common ſized nutmeg, wipe them very clean, 
and lay them for ener ur hours in ſtrong 

— ſalt 
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ſalt and water. Then take them out, and 
wipe them very clean. Then throw them into 
a ſtewpan of boiling water, and, having let 
them boil a minute, take them out, md lay 
them on a coarſe cloth. Take three pounds of 
loaf ſugar, put it into your preſerving- pan, ſet 
it over a charcoal fire, and put as much water 
as will juſt wet the ſugar. Let it boil, and 
then have ready ten or twelve whites of eggs 
ſtrained and beat up to a froth. Cover your ſu- 
gear with froth as it boils, and fkim it; then doit 
it and. ſkim it till it is clear as cryſtal. Then 
jiuſt give your walnuts a ſcald in the ſugar, 
e them up, and lay them to cool! Put them 
into your preſerving pot, and pour your ſyrup 
„ Ee TRY 
Tᷣ/%ꝰ: ˙oe preſerve Walnuts white, _ 
- Pare your walnuts till the whites appear, 
_ . throw. them as faſt as you do them into ſalt and 
water, and let them lie till your ſugar is ready, 
which muſt be prepared in the ſame manner as 
directed in the preceding articles. Juſt give 
tliem a boil in the ſugar till they are tender, 
then take them out, and lay them in diſh tio 
cool. As ſoon a8 they are cool, put em in 
your preſerving · pan, and when the ſugar is a 
warm as milk, pour it over them. When quite 
cold, tie them down with brandy paper. 


o To preſerue Cucumbers. 


Take ſome ſmall cucumbers, and large ones 
that will cut in quarters; but let them be as 

green and as free from feeds as you can get 

them. Put them into a narrow. mouthed Jar 


mn N 
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in ſtrong falt and water, with a cabbage leaf to 
keep chem from riſing. Tie a paper over them, 
and ſet them in a warm place till they are yel : 
low. Then waſh them out, and ſet them over 
the fire in freſh water, with a little ſalt, and a 35 
freſh cabbage leaf over them. Cover the pan 
very cloſe, but be ſure that you do not let them 
boil. If they are not of a fine green, change 
your water, which will help chem; then make 
them hot, and cover them as before. When 
you find them of a good green, take them off: 
the fire, and let them ſtand till they are cold. 
Then cut the large ones into quarters, take out 
the ſeeds and ſoft parts, put them into cold wa- 
ter, and let them ſtand two days; but change 
the water twice a day, to take out the ſalt. Put 
a pound of ſingle refined fugar into a pint of 
water, and ſet it over the fire. When you 
have ſkimmed it clean, put in the rind of a le. 
mon, and an ounce of ginger, with the ouvfide 
ſcraped off. Take your ſyrup off as ſoon as t 
is pretty thick, and as ſoon as it is cold, wipe 
the cucumbers dry, and put them into it, Boil 
the ſyrup- once in two or three days for three 
weeks, and ſtrengthen the fyrap, if required, 
for the greateſt danger of "ſpoiling them is at 
firſt, When you put the ſyrap to your cu- 
cumbers, take care that wound RITES 
To preſerve Fruit green, 

Take ſome green pippins, pears, plums, apri- 
cots, or peaches, and put them into a preſerving! 
pan. Cover them with vine leaves, and then 
with clear ſpring water. Put on the cover of 
the pan, and ſet them over a'very cle 
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Take them off as ſoon as they begin to ſim- 
mer, and take them carefully out with a flice. 
Then peel and preſerve them as other fruit. 


oi 1 Adarmalede of Oranges. 


: China oranges muſt be made uſe of for this 
purpoſe. Out them into quarters, and ſqueeze 
out the juice. Take off the hard parts at both 
ends, and boil them in water till they are quite 
tender. Squeeze them to extract the water, 
and pound them in the water to a marmalade to 
ſift. Mix it with an equal weight of raw ſu- 
gar, and boil it till it turns to fyrup. One 
pound of marmalade will We le two e of 


re | | 
* 8 | preſerve Marella Cherries 


10 Having g athered your cherries when they 
are full ripe, > the off the ſtalks, and prick them' 
with a pin. Put a pound and a half of loaf ſu- 
gar to every pound of cherries. Beat part of 
your ſugar, {trew it over them, and let them 
ſtand all night. Diſſolve the reſt of your ſu- 
gar in half a a pint of the juice of currants, ſet it 
over 2 flow fire, and put in the cherries with: 
the ſugar, Having given them a gentle ſcald, 
take them carefully out, boil your ſyrup till it 

is thick, and then pour it on your cherries. 


To preſerve Green: gage Plums. 
Plums for this purpoſe muſt be of the ſineſt 
ſort, and gathered juſt before they are ripe. Put 
them into a pan with a layer of vine leaves un- 
der them and over them; then a layer of plums 


on that, and proceed in this wander till your 
9 L e Pan 
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pi is almoſt full. Then fill it with, watery 
and ſet them on a flow fire. When they are 
hot, and the ſkins begin to, riſe, take them off, 
take off the ſkins carefully, and put them on a 
ſieve as you do them. Then put them into the 
lame water, with a layer of leaves, as before. 
Cover them cloſe, that no ſteam may get out, 
and hang them acouliderable diſtange from the 
fire till they appear green, Which will requite 

ve or ſix hours. Then take them up - 
and lay them on a hair ſieve to drain. 

ood ſyrup, and boit t ently in it twice a 
= for . day 8. Ten rate th out, aud 
put them in a * clear ſyrup, Cover and ſen, 
cure them as you do other things of this nature. 


: Conſerve of Red Roſes, or any ohe, Flowers. 7 


Fick your roſe buds, orrany othtet a 4 
which, you intend to. make a conſerve, cut 
2 white part from the tedꝭ and ſiſt them: in 
ſieve to take out the ſeeds:;; Fben weigh dem, 
and to every pound of flowets take two pounds. 
and a half of loaf ſugar. Beat the flowers very: 
fine in a marble mortar, then hy degrees put 
the ſugar tothem, and beat it well tillichey are 
properly incorporated together. Then put it 
e eee ſecure it from 9 air, 
and e eep meyer enen we 


1 7 ty 
N © Conſerve 7 0 62804 Peel. = 43 


907 


44. grated the rinds of ſome Seville 
oranges as, thin as you can, weigh: them, and to 
every pound of orange rind add three pounds of. 
loaf ſugar. Pound the orange rind well in a 
marble mortar, mix the ſugar by. degrees, with 
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212 ro PREPARE PICKLES 
them, and beat all well together. Put it into 


gallipots, and tie it down ſo as P to pre- 
vent ie air getting 4 1 | 


- \ Syrup: of Citron: 


AA Backs citrons, pare and Alice them, FR 
lay them im a china bowl with layers of fine 
fugar. The next day pour off the liquor into 


* Blaſs, and cl it oper A gee fire, ; TA 
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v . Fr erase: of Vinegars, © e 


\ JINEGAR. being an indiſpenſable in 

dient in che bufineſs of pickling, we a 
endeavour t6'pivethe: cleareſt and concifeſt di- 
x68ions for making it; but before we proeted 
to that buſineſs, it may not be improper to give 
4 word or two of advice to the young prak- 
toner. Pickles being a very neceffary article 


mall families, it is proper that the houſekeeper 
mould always make her on, in order to'avord 


huying them at ſhops, where they are often 
very improperly prepared, and ingtedients 
made uſe of, which, though they may make 
the pickles pleaſing to the eye, are often ver 
deſtructive to the conſtitution. Well glaze 
ſtone jars are beſt to keep in all ſorts of KIEL, 
and though they are more expenſive on the 
firſt purchaſe, yet, from their uſefulneſs and 
Ys * are in the end much 
A an 
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than earthen veſſels, it having been ſound from 
experience, that ſalt and vinegar will eſcape 
through earthen veſſels, and thereby leave the 
pickles dry. Never put in- your fingers to take 
out any pickles, but make uſe of a wooden 
ſpoon kept clean for that purpoſe. Be careful 
that your pickles are at all times covered, with 
vinegar, and tie them down cloſe after you 
take any out. „ 
th White Wine Vinegar. - 

Though it ſhould ſeem by the name given 
to this vinegar, that it is made from white 
wine only, yet the following directions for pre- 
paring it will ſhew the contrary. When you 
brew in the month of March or April, take as 
much ſweet wort of the firſt running as will be 
neceſſary to ſerve you the whole year. Boil it 
without hops for half an hour, and then put it 
into a cooler. Put ſome good yeaſt upon it, 
and work it well. When it is done working, 
break the yeaſt into it, and put it into a caſæ, 
but be careful to fill the caſk, and ſet it in a 
place where the ſun has full power on it Put 
no bung in the bung- hole, but put a tile over 
it at night, and when it rains. Let it and 
till it is quite four, which will he in the begin- 
ning of September. Then draw it off from 
the ſettlings into another caſk, let it ſtand till 
it is fine, and then draw it off for ule, | If you 


have any white wine that is tart, put it ino a 


caſk, and treat it in the ſame manner; or von 
may do cydet. the ſame. way. A caſk of ale 
turned ſour, makes ale vinegar in the ſame 
manner; but none of theſe, are fit for pickles. 


to 
keep 
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keep long; except the white wine vinegar' ft | 


mentioned. 
ere Ve 


3487 rag, Ele, 1 


Put two pallons of white wine vinegar, and 
15 like weight of the pips of elder flowers, into 
a'ſtone jar. Is them ſteep, and ſtir them every 
+ for a fortnight. Then - ſtrain the vinegar 
\ from the flowers, preſs them cloſe, and let it 
* ſtand to ſettle. Pour it ſrom the ſettlings, and 
put a piece of filtering paper in a funnel, and 
filter it through. Then put it in pint bottles, 
ern it 25 and keep it for uſe. WA 


1 ö Tarragon Vi "inegar. 


- Take' forhe green tarragon, and pick the 
Mdtes off the ſtalks, juſt before it goes into 
bloom. Put a pound weight to every gallon of 
White wine vinegar, and treat it in the ſame 
manner 2s elder Vinegar: eee OT 


RD. 
ET}? #3? "by N * 5 " 3.5, 6 


tee” | 
tet rat 1 Sugar Vincgar. , e  aionind 


Make this vinegar in the month of Marth 
or April in the following manner. To ever 

gallon of ſpring water you uſe, add a pound ot 
eoarſe Liſbon ſugar; boil it, and keep Kimming 
it as long as the | ſcum: will Te: Then pour it 
it into a Goler, and when it i is as cold! as -beer 
its work, toaſt a large pie ce of bread, rub'it 
wer with good yeaſt, and let it work as long a 

it will. Then bet the yeaſt into it, put it into 
a caſk, and ſet it in a place where the rays of 
the ſon have full power on it. Put a tile ovet 
over the bung-hole when it rains, and alſo 
IT night; but take it lf in the W 

an 
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and when it is fine weather. When you find 


it is ſour enough, which will be in the month 


of Auguſt, (but. if it is not ſour enough, let it 
ſtand till it 18) draw it off, put it into g clean 
caſſ, and throw in a handful of iſinglaſs. Let 
it ſtand dill it is fine,: and then ane it n for 


uſe. 1 Nee. | 4.74.0 K. 1 1410 
To pickle Calipers; e 
| "bf Me 1 121 4 


| "Take the ſwalleſt cucumbers you can: get, 
but let them be as free from ſpots as poſſible. 
Put them into ſtrong ale and water for nine or 
ten days, or till they become yellow, and 00 
them at leaſt twice a day, or they will gro 

ſoft. Should they become perfectly een 
pour the water from them, and cover them 
with plenty of vine leaves. Set your, water 


over the fire, and when it boils, pour it upon 
them. Proceed in this manner till you» per- 
ceive they are of a fine green, which they Will 


be in four or five times. Be careful to keep 
them well covered with vine leaves, with a 
eloth and diſh over the top, to keep in the 
ſteam, which. will help to green them the 
Aooner:: When they are greened, put them in 
a hair ſteve to drain, and then prepare the fol- 
low ing piekle. To every two quarts of white 
wine vinegar, put half an;ounce of mace, ten 
or twelve cloves, an ounce of ginger cut inte 
lices, an ounce of black pepper, and a handful 
of ſalt; Boil them together for five minutes, 
pour it hot. upon yqur pickles, and tie them 
down witha bladder for uſe. Nou may pickle 
them with ale vinegar or diſtilled vinegar, 
and three or four cloves of garlic or ſhalots _ 
be added. 
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| © Cucumbers pickled in Slices, © 


too. ripe, of the thickneſs of crown pieces. Put 


them. into a pewter ' diſh,” and to every twelve 


cucumbers flice two large onions thin, and fo 


on till you have filled your diſh, with a hand- 
ful of ſalt between each row. Then cover them 
with another pewter diſh, and let them ſtand 
twenty-four hours. Then put them into a 


cullender, and let them drain well. Put them 


into a jar, cover them ayer with white wine 
vinegar, and let them ſtand four hours. Pour 
the vinegar from them into a ſaucepan, and 


boil it with a little ſalt. Put to the cucumbers 
A little mace, a little whole pepper, a large race 


of ginger: fliced, and then pour on the boiling 
vinegar. Cover them cloſe, and when they 
are cold, tie them down. In two or three days 


they will be fit to eat. 


Do pictie Malus. 


1 


Ws 


Choaſe your walnuts in the ſame manner as 


defore directed. Pare them as thin as you can, 
and as you pare them, throw them into a tub 
of ſpring water. Put into the water a pound of 
bay ſalt, and let them lie in it twenty ſour 


hours, when you muſt take them out. Put 


them into a ſtone jar, and between every layer 
of walnuts put a layer of vine leaves, as alſo at 
the bottom and top. Fill it up with cold vi- 
negar, and let them ſtand all night. Then pour 
that vinegar from them into à ſaucepan, put 
into it a pound of bay ſal, and ſet it on the 
fire, Let it boil, then pour it hot on your 


* 
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nuts, tie them over with a woollen eloth, and k 
tet them ſtand a week. Then pour that pickle 
away, rub your nuts clean with a piece of flan- 
nel, and put them again into your jar, with 
vine leaves, as above, and boil freſh vine , 
To every gallon of nutmeg fliced, cut four... 
large races of ginger, a quarter of an ounce of 
mace, the ſame of cloves, and a quarter of an 
ounce of whole black pepper. Then pour your 
vinegar boiling hot on you? walnuts, and cover 
them with a woollen cloth. Let them ſtand 
three or four days, and repeat the ſame two or 
three times. hen cold, put in halfa pint of 
muſtard- ſeed, and a large ſtick of horſe-radiſh 
ſliced. Tie them down cloſe- with a bladder, 
and then with à leather. They will be fit to l 
eat in a fortnight. Stick a large onion. with 
cloves, and lay it in the middle of the pot. I 
vou pickle your walnuts for keeping, do not 
boil your vinegar ; but then they will not be fit 
to oY under {1x We, After they have ſtood 

ear, you may boil the pickle, and they 
will _ "_ I Gre two or three years. 


T's pickle Onions, 


Peel Ges fend] onions, and put them into 
Gate and water, Shift them once a day for three 
days, and then ſet _ over the fire in milk 
_ 1 1 they be ready to boil. Dry them, 

m the following pickle, 
— it — boiled, and ſtood to be cold. Take 
double-diſtilled vinegar, ſalt, mace, and one ar 


two bay leaves. If = uſe any other "og | 
they will not oY l f 
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To pickle Mangees, Ne 6 


You muſt procure cucumbers of the largeſt 
ſort, and taken from the vines before they are 
too vipe, or yellow at the ends. Cut a piece 


out of the ſide, and with an apple ſcraper. or 


tea · ſpoon take out the ſeeds. Then put them 
into very ſtrong ſalt and water for eight or nine 
days, or till they are very yellow. Stir them 
well two or three times each day, and put them 


into a pan, with a largequantity-of vine leaves 


Hoth over and under them. Beat a little roach 
alum very fine, and pur into it the falt and wa- 
ter they came out of. Pour it on your cucum- 
bers, and ſet it upon a very flow fire for four or 


ve hours, till they are pretty green. Then 


take them out, and drain them in a hair ſieve, 
and when they are cold, put to them a little 
horſe- radiſh, ſome muſtard-ſeed, two or three 
heads of garlic, a few pepper corns, a few green 


cucumbers Aliced in ſmall pieces, then horſe- 


radiſh, and the fame as before, till you have 
filled them. Then take the piece you cut out, 
and ſew it on wit a large needle and thread, 
and do all the reſt in the ſame manner. Make 
the following pickle. To every gallon of ale- 
gar put an ounce of mace, the ſame of cloves, 
two ounces of {liced ginger, the ſame of long 
pepper, Jamaica- pepper, and black pepper, 
three ounces of muſtard- ſeed tied up in a bag, 
four ounces of garlic, and a ſtick of horſe - ra- 


 4iſh cut in ſlices. Boil them five minutes in 


the alegar, then pour it upon your pickles, and 
tie them down ſo as to prevent he air gettii 
to them. W e 

| 25 
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3 Pickle French Buns. 1 N | | 


Gather your beans of a middling ſrze, beer 
ſome boiling- hot water over them, and cover 
them 3 The next day drain them and dry 
them. Then pour over them a boiling- hot 
pickle of white wine vinegar, Jamaica pepper, 
black pepper, a little mace, and ginger. Repeat 
this two or three days, or till the French beans 

look green. Then put them Gu pw for | 
uſe. 
75 pickle Red Cabbage. 3 


Mering ſliced your cabbage croſs ways, put i it 
on an earthen diſh, and ſprinkle a handful of 
falt over it. Cover it with another diſh, and 
let it ſtand, twenty-four hours. Then, put it 
into a cullender to drain, and lay it in your 
jar. Take enough of white vinegar to cover it, 
a little cloves, mace, and allſpice; put them in 
whole, with a little cochineal finely bruiſed. 
Then boil it up, and pour it either hot or cold 
on your cabbage. Cover it cloſe with a cloth 


till it is cold, if you pour on the pickle hot, and 
tie it up cloſe, that no air can get to it. 


iTo pickle Go kirs. 0 


Take bee hundred gerkins, and have ly a 
tirge earthen pan of ſpring water and ſalt. To 
every gallon of water, put two pounds of ſalt; 
mix it well together, and throw in your ger- 
kins. Waſh them out in two hours, put them 
to drain, let them be drained very dry, and put 
them into a jar. In the mean time, get a bell- 
metal pot, with a gallon of the beſt white wine 
vinegar, half an ounce of cloves and mace, one 


L 2 ounce 


4 
- 
$3 
@ 
3 
oy 
[1 
1 
1 
4.4 
— 
N. 
be 
7 
* 


D 


P P Os | 
22 — > 8 1 * > - 

TI + a X 4 — an 

Gear... ae fect. Rr 


Bs. >> 2 


220 100 PRESERVE PICKLES 


ounce of allſpice, one ounce of muſtard-ſeed, 

a little ſtick of horſe-radiſh cut in flices, fix- 
bay leaves, a little dill, two or three races of 
ginger cut in picces, a nutmeg cut in pieces, 
and a handful of ſalt. Boil it up in the pot all 
together, and put it over the gerkins. Cover 
them cloſe down, and let them ſtand twenty- 
four hours. Ihen put them into your pot, and 
{immer them over the ſtove till they are green; 
but be careful not to let them boil, as that will 
ſpoil therh. Then put them into your jar, and 
cover them cloſe down till they are cold. Then 
tie them over with a bladder, and leather over 
Wat, and put them in a cool dry place. 8 


To \ pickle Rad. 1% Pods. 


Make a pickle ſtrong enough to bear an egg, 
with ſpring water and bay ſalt. Put your pods 


into it, and lay a thin board on 525 to keep 


them under the pickle. Let them ſtand ten 
days, then drain them in a ſieve, and lay them 
on a cloth to dry. Take as much white wine 
vinegar as you think will cover them, boil it, 
and put your pods in a jar, with ginger, mace, 


cCiloves, and Jamaica pepper. Pour your vine- 


»gar boiling hot on them, cover them with a 
coarſe. cloth three or four times double, that 
the ſleam may come through a little, and let 
them ſtand two days. Repeat this two or three 


15 times. When it is cold, put in a pint of muſ- 


tard-ſeed, and fome horle-radiſh, and cover 
them as before directed. 6 


To pickle Muſhrooms. 188 
Cut off the ſtalks of- ſome ſmall buttons, rub 
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off the ſkins with flannel dipped in alt, and 
throw them into milk and water. Drain them 
out, and put them into a ſtewpan, with a hand- 
ful of ſalt over them. Cover them cloſe, and 
put them over a gentle ſtove. for five minutes, 
to draw out all the water. Then put them on 
a coarſe cloth to drain till they are cold, 


Do make Muſproom Pickle, - © 
Put a gallon of the beſt vinegar into a cold 
ſill, and to every gallon of vinegar put half a 
povind of bay ſalt, a quarter of a pound of 
mace, a quarter of an ounce of cloves,” and a 
nutmeg cut into quarters. Keep the top of the , 
ſill covered with a white cloth, and as the 
cloth dries, put on a wet one; but do not let 
the fire be too large, leſt you burn the bottom 
of the ſtill. Draw it as long us it taſtes acid, 
and no longer. When you fill your bottles, 
put in your muſhrooms, here and there put in 
a. few blades of mace, and a flice of nutmeg. 
Then fill the bottles with pickle; melt ſome - 
mutton fat, ſtrain it, and pour over it. You 
muſt put your nutmeg over the fire in a little 
vinegar, and give it a boil, While it is hot, 
you may flice it as you pleaſe ; when it is cold, 
it will crack to pieces inſtead of licing. 


To pickle Samphire. . 2 
Put fome green ſamphire into a clean pan. 
throw over it two or three handfuls of ſalt, and 
cover it with ſpring water. Let it lie twenty- 
ſour hours, then put it into a ſaucepan, throw 
in a handful of ſalt, and cover it with good vi- 
- negar, Cover the pan cloſe, and ſet it over a 
| 5 ee L 3 | flow 
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ſlow fire. Let it ſtand till it is juſt green and 
eriſp, and then immediately take it off, for 
ſhould it remain till it be ſoſt, it will be ſpoil- 
ed. Put it into your piekling pot, and cover it 

cloſe. As ſoon as it is cold, tie it down with a 
bladder and leather, and keep it for uſe. 


To pickle Capers. 


The tree that bears capers is called the caper 
ſhrub or buſh, of which they are the flower- 
buds They are common in the, weſtern parts 
of Europe, and we have them in ſome of our 
gardens, but Toulon is the principal place for 
them. Some are ſent us from Lyons; but they 
are flatter, and not ſo firm, - Some come from 
Majorca; but they are ſalt and diſagreeable. 


They gather the buds from the bloſſoms before 


they open, then ſpread them upon the floor of 
a rom, where no ſun enters, and there; let 
them lie till they begin to wither. They then 
throw them into a tub of ſharp vinegar, and, 
after three days, they add a quantity of bay 
ſalt. When this is diſſolved, they are fit for 
packing for ſale, and are ſent to all parts of Eu- 
rope. The fineſt capers are thoſe of a moderate 
ſrze,. firm, and cloſe, and ſuch: as have the 
pickle highly flavoured. Thoſe are of little va- 
lde, which are ſoft, flabby, and half apes, +. 
To pickle Beet Roots, 
| Theſe roots are generally, uſed” as à garniſh! 
for made diſhes, and are thus pickled. Having 
fixſt boiled them tender, peel them, and. f 
agreeable, cut them. into ſhapes: ,, Pour over. 
them a hot pickle of white wine vinegan, a little 
pepper, ginger, and ſliced horſe- radiſh, A 


\ 
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Ta make Walnut K. etchup, 5 


Grind half a buſhel of green walnuts, before 
the ſhell is formed, in a crab-mill, or beat them 
in a marble mortar. Then ſqueeze out the juice 
through a coarſe cloth, wr, wring the clotlr 
well to get all the juice out. To every gallon 
of juice put a quart of red wine, a quarter of a 
pound of anchovies, the ſame of bay ſalt, one 


ounce of allſpice, two of long and black pep- 


per, half an ounce of cloves and mace, a little 
ginger, and horſe- radiſh cut in flices. Boil all 
— together till reduced to half the quantity, and 
then pour it into a pan. When it is cold, bottle 
it, cork it tight, and it will be fit for uſe in 


three months. If you have any pickle left im 


the jar after your walnuts are uſed; to every 


gallon of pickle put in two heads of garlic, 2 


quatt of red wine, and of cloves, mace, long, 
black, and Jamaica pepper each an ounce.” 
Boil them all together, till it is reduced to half 
the quantity, pour it into a pan, and the next 
day bottle it for uſe. 0 8 23 

ae be Te make Muſhroom Ketchup.. | wh 
Sather a buſhel of the large flaps of muſſi- 

rooms when they are dry, and bruiſe them 


with your hands. Put foine at the bottom of 


an earthen pan, ftrew ſome ſalt over them, then 
muſhroboms, then ſalt, till you have done. Put 
in half an ounce of beaten cloves and mace, 


the ſame of allſpice, and let them ſtand five or 


ſix days, remembering to ſtir them up every day. 
Then tie a paper over Pagers and bake them 


four 
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four hours in a low oven. When you have ſo 
done, ſtrain them through a cloth to get all the 
liquor out, and let the liquor ſtand to ſettle, 
Then pour it clear from the ſettlings; to every 
gallon of liquor add a quart of red wine, and, 
if not ſalt enough, a little ſalt, a race of ginger 
cut ſmall, half an ounce of cloves and mace, 
and oil it till about one third is reduced; then 
ſtrain it through a ſieve into a pan; the next 
day pour it from the ſettlings, and bottle it for 


vu oY 
To make Muſhroom Powger. 


Cut off the root end and peel ſome of the 

llargeſt and thickeſt button muſhrooms you can 
procure. Wipe them clean with a cloth, but 
do not waſh them. Spread them on -pewter 
diſhes, and put them in a flow oven to dry. 
Let the liquor dry up in the muſhrooms, as it 


will make the powder much ſtronger. When 


they are dry enough to powder, beat them in a 
mortar, and fift them through a ſieve, with a 
little chyan pepper and pounded miace. Put 
the powder into ſmall bottles for uſe. Be care- 
ful to.cork them tight. LET SS | 
To pickle Artichoke Bottoms, 
| Boil ſome artichokes till you can pull off the 
leaves, then take off the chokes, and cut them 


from the ſtalk. Take great care that you do 


not let the knife touch the top. Throw them 


into ſalt and water for an hour, then take them 


out, and lay them on a cloth to drain. Put 
them into large-wide-mouthed glaſſes, and put 
a little mace and fliced nutmeg between them; 
Fill them either with diſtilled vinegar, or ſugar . 

1 | | 37 FUR 


or Ar don. 21g 


yinegar and ee Cover them wien „ 


mutton fat, and tie them down cloſe. ? 


7 Pickle Nafturtium Buds. 


Gather the 1 little nobs as ſoon as the bloſſoms 
are gone off, and put them into cold ſalt and 


water. Shift them once a day for three days 


ſucceſſively, then make a cold pickle of white 


wine vinegar, a little white wine, ſhalot, pep- 
per, cloves, mace, nutmeg quartered, and horfe= 


radiſh. Then put in n your buds, and tie 8 i 


up cloſe. 
N 145 Ti aki e 
This is th of mackarel, which you ani 


cut into round pieces, and divide into five or. 


ſix, To ſix large mackarel you may take one 


ounce, of beaten pepper, three large nutmegs, a 
little mace, and a handful of falt, Mix your. 
falt and beaten ſpice together ;/ then make tw w 


or three holes in each piece, and thruſt the ſea- 


ſoning into the holes with your finger. Rub 


each piece all over with the ſeaſoning. fry them 
| brown'in ſweet oil, and let them ſtand till they 


are cold. Put them into a jar, cover them 


with vinegar, and pour ſweet oil over them. 


They are very delicious, and if well Wenn, We 


they will wy a long time. 
To Pickle Salmon. 


l 


” Scale, out, am waſh your ſalmon very lions | 


Put your ch into a kattle af ſ pring water boil-, 
ing, with a bandful- of falt, a” little allſpice, 
_ cloves and mace. If it be ſmall, three quarters. 


K boil it ; but © hae large, it 
L will 
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will take an hour. Then take out the ſalmon, 


and let it ſtand till. it is cold. Strain the hquor 
through a ſieve, and whey it is cold, put your 


ſalmon very cloſe in a tub or pan, and pour the 
liquor over it. When you want to ufe-ity put 


it into a diſh, with 4 little of the pickles and 
uſe fennel for your (garniſh. Nins ne 
0e Oyſters. MN 
Put into a pan one hundred of the fineſt and 
largeſt rock oyſlers yau- can; procure, . with all: 
tkeir liquor with them; but take care you do 
not ſpoil their beauty by cutting them in open · 


ire 


ing. Waſh them clean out of the liquor ſe- 


parately, put the ſiquor into a ſtewpan, and 

give it a boil. Then ſtrain it through a ſieve, 
and let it ſtand half an hour to ſettle. Then 
pour it from the ſettlings into a ſtewpan, and 
put in half a pint of white wine half a pint of 
vinegar, a little ſalt, half an ounce of cloves 
and mace, a little allſpice and whole pepper, a 


nutmeg cut in thin ſlices, and à dozen bay 
leaves. Boil it up five minutes, then put in 


your oyſters, and give them a boil up for a mi- 


«+ nute or two. Put them into ſmall jars; and 


when they are eold, put a little ſweet oil at the 
top, and tie them down with a bladder and. 
leather. Keep them in a cool' dry place, and? 


when you uſe them, untie them, ſkim off the 


oil, put them in a diſh with a little of the li- 


quor, and garniſh them with green parſley. If 


you want oyſter ſauce, take them out, and put 
them into good anchbvy ſauce, with a ſpoonful 
of the pickle. For fiſh, or poultry; put them 
into a white ſauce, having firſt waſhed them i 
Warm water. Hh 1 | 


7 o pickle & melts. 5 


Beat very fine half an ounce of pepper, half | 


an 'ounce of nutmeg, a quarter of an ounce of 
mace, half an ounce of ſaltpetre, and a quarter 
of a pound of common ſalt. Waſh and clean 


a hundred of fine ſmelts, gut them, and lay 


them in rows in a jar, and between every lay: 


of ſmelts ſtrew the ſcaſoning, with four or fibe 


bay leaves. Them boil ſome red wine, and 
pour it over them. Cover them with a plate, 
and! when they are cold, tie them down clofe. 
ahn ate not near fo good as frhclts done 


$a « 


Eut a 2 0 Wee eee with 
it t welly and tie it up with baſs, Make a pickle 
of half ſpring water and half vinegar; make it 
pretty falt, with ſome eldves, mare, and all- 
ſpice in it. Let it boil, and then put ind your 
ſturgeon, and hoib it till it is tender. Then take 
it up, and let it ſtand till it is cold. Strain the” 
liquor through a fieve, and then put yout ſtur- 
2 into a tub or pun as cloſe as you can. 

r the liquot over it, and cover: it cloſe: 
When you 25 it, put it into a diſh, with a 
little of the liquor, and garniſh. it with green 
fennel or parſtey. Take care that you faſten. it 
deem lc clecg. as not X to let it in any din. Us 


r . CLIENTS 
* * 4 ' * 
1 13 # & "7 4 . 9 
of & 
| i al en 10 gait 
* * 9 
427 14 
| 4 * 4 4 420 4 ” e 
/ , 
1e L 6 THE 
* 
* 
* 
$4 EO hy 0» 1} Af, ͤ — 
— * gan — Is 2 3 N P A vr — TT #& 1 * r= {Haq * . 4 "ay 


18 
K 
F 
b 


ww 
3 
4 
i * 
—_ ”. 
=_ 
+ 
= 
1 
nr 
: 4+ 
1 
* 


228, PREPARATION or HAMS, 


3 


THE PREPARATION OF HAMS, 
' TONGUES, BACON, &c. 


' To cure Pork Hams. 


Henne G killed your hog, cut the leg and 

part of the hind loin in Tach a manner as 
td appear a handſome ham. Rub it well wich 
common ſalt, and let it lie on a board twenty- 
four hours. For every ham take four ounces 
of bay ſalt, two ounces of ſaltpetre, and two 
ounces of ſal prunella; beat them fine, and 
mix them with half a pound of coarſe ſugar, 
and two pounds of common ſalt. Rub the 
hams well with it, and lay them in a falting 


pan, or hollow tray. Rub them with the brine - 


every day for a fortnight, then take them gut, 
and wipe them dry with a cloth. Smoke them 

with a ſaw-duſt fire, mixed with three or fur 
| Handfulsof juniper berries, till they are tho- 
roughly dry. Then hang them in à cold dry 
place; but take care not to let them touch the 


wall, nor each other. Neats tongues may be 


cured in the ſame manner, and boiled 8 
the «Be, or dried and ſmoked. | 


To eure Beef Hams. 


'The leg of a ſmall fat Scotch or Welſh ox is ; 


beſt for ts purpoſe ; it muſt be cut ham fa- 


ion. Beat fine four ounces of bay-ſalt, two 


ounces of ſaltpetre, and two ounces of fal pru- 

nella. Mix them with half a pound of. coarſe 

ſugar, two pounds of common falt, and a hands 
of juniper mo e This * 
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will be ſufficient for about fifteen. eg et 2 
beef; but if your joint be large, you muſt in- 
creaſe the quantity in proportion. Rub the in- 
gredients well into it, and turn it every day for 
a month. Then take it out, and rub it with 
bran or ſaw-duſt, Dry it in the ſame manner 
you do pork hams, and hang it in a cool dry 
place. You may either cut a piece off for bol. 
ing, or cut it into raſhers, as you bye. occaſion 
for it. 99/43) 6 ©8491} 8 807 - * 
4 | Mutton ; Weg f We n 
Cat a bind * of mutton like a ham, 
and take an ounce of ſaltpetre, à pound of 
coarſe ſugar, and the like quantity of common 
ſalt. Mix them, and rub your mutton well 
with them. Then lay it in a hollow tray with 
the {Kin downwards, and baſte it every day for 
a fortnight. Roll it in ſaw- duſt, and hang it 
in wood ſmoak for a fortnight. Then boil it, 
hang it in a dry place, and cut taſhers of it as I 
you. want, which eat much better broiled than - 9 
N other way. IT 
To pickl Tongues 


Scrape and 1 your tongues clean with a 
dd 8 oe ſalt them well with common falt, | 
and half an ounce of ſaltpetre to every tongue. 
Lay them in a deep pan, and turn them every 
day for a week or ten days. Salt them again, + 
and let them lie a week longer. Then take 1 
them out, dry them with a cloth, > ur mem, 1 
and hang them EE FN ag - ms 
Ads: * pickle Park. 15 7 1 . 
6 Cut) your pork into pieces of a {ize propo 
W u powdering tub, and 2 er 
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all over with ſaltpetfe. Then mix two thirds” 
of common ſaft with one third of bay ſalt, and 
5 rubs every piece well wit it. Lay the pieces 
im your tub as cloſe as poſſible, and dene Ones: 


Fr en 54 Wh _ 
Ja make Hang Beef... e e 


- Hin ep navel piece of beef in your . 
lar n Si will keep good, and tilf it begins 
to be a little ſappy. Then take it — 


144 


* ee ot 


waſh it in ſugar and water, one piece after an- 


other, for you muſt divide it into three pieces. 
Dry and pound very ſmall a pound of ſaltpetre;. 
and two pounds of bay falt. Mix with them 
two or three ſpoonfuls of brown ſugar and ruh 
it well into every part of your beef. Then 
ſtrew a ſufficient quantity of common ſalt all 
over it, - and let the beef lie cloſe till; the ſult is 
diſſolved, which will be the cafe in about fix 
ſeven days. Then turn it every other day 2 
a fortnight, and after that hang it up in a warm. 
but not in a hot place. It may hang a fortnight 
in the kitchen, and When you want it, boil it 
in bay ſalt and pump water till it is tender. It 
will eep, when boiled, two or three months, 
rabbing it with. a grealy cloth, or putting it 
two or three minutes into boiling. ee toy 


108 oP tag moulding on 
72 make York/live Hung Beef.. (Fs 


Wire a buttock or ribs of beef in 3 and, 
bruiſe fine half a pound of bay ſalt, fou ounces 
of ſaltpetre, four ounces of ſal prunella, and: 


= two handfuls- of juniper berries.” Mix them, 


with 2 pound * Nd hive: pony 


———— — — IT 


/ 
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of comtmen ſalt, which Wil be at ſoffleient 
quantity for twenty pounds weight. Rub the 
beef well with theſe ingredients, lay it it a hola 
low tray or pan, and turti.and rub it with the 
pickle every day for à fortnigit. Ther take it 
out, · dry it with à cloth, a hang it up to the ? 
kitchen cieling, or in a chimney where a mo- 
derate fire is kept, till-it is proper dried. You 
may boil part of it when occaſion requires, 
you" may cut it up in raſhers and brot! ie; "bur, 
— to dip it firſt into warm water; "which" 


wilk ee it eat mach better. r 2073 
N nsch 


Lb > > Tran ; "vg N 10 ar? 


e -obbed the flitches well with com 
mon falt, let them lie! ſo that the brine may 
run from them. Im about a week, rub off alf 
the ſalt, and put thein ifrto tüb! Rubthe® 
flitches with one pound of ſaltpetre, pounded 
and heated, and the next day . T with 
ſalt, dry and hot. Having let\ them Tie a week, 
oſten rubbing them, turn them, and let hem 
lie three weeks or a month in all, rubbing them 
well. Then dry tem, and W nun vp for 


uſe,” * * * 4 145 n 140 
Den 
3 "Do make Eh Has aon, eat 4 


Take a gallon of pu pump water, two p Piet, 
of bay lalt, the ſame quantity of white Pr 2 
pound of ſaltpetre, a pound of coarſe ſugar, aud | 
an ounee of ſocho tied itt a rag. 'Boil' theſe well 8 
together half an hout; ad- let it ftand till it s = | 

cold. Then put into it the fide of à fine hog,* 

and let it lie in the pickle for a fortnight. Then 
rhe it out, rub it over with ſaw-duft, and dry 
RIOTS a 
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it in the ſame manner as before directed for 
hams. Vou may make Weſtphalia hams the 
ſame way, and you may prep re tengues in the 
ſame pickle; but remember to put them in 
pump water for ſix or eight hours; and beſore 
you put them into the pickle, wall ew. well ö 
out, and dry them with a cloth. | 


To make fine es . | 


- Pick part of a leg of pork or veal clean from f 


$a or fat, and to every pound, add two pounds = 
of beef ſyet. Shred both very fane, and, mix 


"RE them well with ſage leaves finely chopped, 


„ſalt, nutmeg, pounded cloves, and a 

1 littl grated lemon peel. Put this cloſe down 
| in a pot. When you want it for uſe, mix it 

\ahe y olk of an egg, a ſew bread c. 
Toll it into lengths. | N 


To mate Oxford Slam favs, * 1 , a 
8 pun of young pork, fat and lean, 
free from tkirror-griſtle, a pound of lean veal, 
and the Ge quantity of beef ſuet, all chopped 
fine together. Put in half a pound of chang 
bread; half the peel of a lemon ſhred 4 
nutmey grated, ſix "age leaves waſhed and x7 che ? 
ped very fine, a tea-ſpoonful of pepper, two of 
fak, ſome thyme, ſavory, and marjoram, ſhred 
fine. Mix theſe well together, and put it cloſe 
down ina pan. When you uſe it, roll it out 
the ſize of a common ſauſage, and fry them of 
3 a ſine brown in freſh , or broil ther over 
| - 0 1908 B a 
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2 * muke common $ auſages. 
4011 © 


Chop very fine three pounds of nice pork) 6 
and Wh. tagether, but free from ſkin and griſ- 
tles.  Seafon it with two teaſpoonfuls of falt, 
one of beaten pepper, ſome ſage ſhred fine, 
about three teaſpoonfuls, and mix them well 
together. Clean ſome guts very nicely, and 
fil l or put them down in a ne 5 
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THE PREPARATION OF MADE | 
#4 WINES. | 


i dals Smyrna Raiſin . &4 bs 


To an hundred pounds of raiſins put twrenty- 
four gallons of water, let it ſtand about 

_ fourteen 4555 and then put it into your caſk. 
After it has continued there fix months, put a 
gallon of brandy to it, and bottle it as ſoon 2 


it is fine. 
+ Common Raiſin Wine. 


Put: two hundred weight of raiſins, Nalks mh 
all, into a hogſhead. Having filled the caſk - 
with water, let the raiſins ſteep a fortnight ; but 

| obſer ve to ſtir them every day. Then pour off - 
all the liquor, and preſs. the fruit. Put both 11 9 
together in a nice clean veſſel, juſt big enough' | 
to hold it, for it muſt be full. Let it ſtand till 


* 
— 
p. 3 —„- 
—_— ——— 


_ 


. . wo, 2 " a * 
E no, 900 A OE GU EOS TIPS RE 


F = 4 . 
9 r 


| — eo I Bs 
Fa . * __ _ 8 - 1 


a + 02 — 
—F 8 


. 
- 
- 
: 
R 
h 

* 
we. 
=. 
| | 
4 


it is done hiſſing, or making the leaſt noiſe. _ 
Then ſtop it cloſe, and let it Rand ſix months. 
You may then bes, it, and if you find it quite; _ . | 
clear, rack it off into another veſſel, 1 it '- BY 
cloſe, . 1 


234 THE PREPARATION | 
cloſe, and let it ſtand three months longer. 


Then bottle it, and rack it off into a decantec 


when you uſe it. alles d5 Fs 
* | I NES 
vs Ned Currant Hine. Ag e 
Vou muſt gather your currants whetPtf& 
are full ripe, and chooſe a fine dry day far that 
purpoſe. Strip them, put them into a large 
pan, and bruiſe them with a wooden peſtle. 


Let them ſtand in a tub twenty-four hours to- 


ferment, then run it through a hair ſieve, but 
do not let your hand touch the liquor. To- 
every gallon of this liquor put two pounds and: 
a half of white ſugar, ftir it well together, and 
put it into your veſſel. To every ſix gallons 
put in a quart of brandy, and let it ſtand fix 
weeks. If it be then fine, bottle it; if it be 
not, draw it off as clear as you can into another 
veſſel, or large bottles, and put it into ſmall 
bottles in a fortnight. | * $6 20G 

| Grape Wine. > * A 1 
Bruiſe the grapes, and to every gallon of 
ripe grapes puta gallon of ſoft water. them 
ſtand a week without ſtirring, and then draw 
the liquor off fine. To every gallon of wine 
put three pounds of lump ſugar. Put it into a 
veſſel, but do not ſtop it till it has done hiſ- 


fing. Then ſtop it elofe, and is will be fit to 


| bottle in ix months. r nnen 
. F * * Wo 4 * * ? a, - = $1 . N 7 
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Put into fix gallons of ſpring water twelve 


pounds of the beſt podered ſugar, with — 
Whites of eight or ten eggs well beaten. Boil 


it 


* 


- 


1 


* 
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it three quarters of an hour; and when cold, 

put into it fix ſpoonſuls of yeaſt, and the juice 
of twelve lemons, Which, being pared, muſt 
ſtand with two pounds of white fugar in a tan- 
kard, In the morning ſkim! off the top, and 
then put it into the water. Then add the juice 


and rinds of fifty oranges, but not the White 


part of the rinds, and let it work all together 
wo days and two nights. Then put to it two 


quarts.of Rheniſh or white wine, and put it 


in your calk, 


E Ider © "og | 


| Theſe berries muſt; be picked when hay are 
fall ripe, and ona dry day. Put them in a 
ſtone jar, and ſet them in the oven, or in a 
kettle of boiling water, till the jar is hot through. 
Then take them out, and ſtrain them through: . 
a coarſe. cloth, wringing tlie berries. Put the 
Juice into a clean kettle, and to . quart = 
Juice. put a pound of Liſbon ſugar, Let it boil,” 
and Kim it well. When it is 2 and fine, 
pour it into a jar, As ſoon as it is cold, cover 
it cloſe, and keep it till you make raiſin wine. 
Then, when you tun your wine, to every gal- 


lon a Wine, hy half a pint of the owe ſyrup.” | 


1 8 
{03 FR 
"Thaw being ſeveral ſorts of mead wines, it! 
will be neceſſary to mention three of them ſe-" 
parately. Fe or Sack Mrau is made in the 
following manner. Put a gallon, of the beſt 
honey to eyery due gallons of water . Set it on 
the ſue, and boil it well one hour, remember 


* n it * Then take it off tlie firey” 


and- 


- 
1 


Mead Wine, - * | 4. 4+ 36d . 
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and ſet it by to cool. Take two or three races 
of ginger, a ſtick of cinnamon, and two nut- 
megs. Bruiſeftheſe a little, put them into a 
- Holland bag, and let them ſtand in the hot li- 
quor till it is nearly cold. Then put as much 
ale yeaſt to it as will make it work, keep it in 
a warm place, as they do ale, and when it has 
worked well, put it into a caſk that will juſt 
hold it. In two or three months you may bot- 
tle it off: cork it well, and keep it for uſe. © 


- Walnut Mead. . | 5 . 


Put ſeven pounds of honey to every two 
gallons of water, and boil it three quarters of 
an hour. To every gallon of liquor put about 
twenty-four walnut leaves, pour your liquor 
boiling hot over them, and let it ſtand alt 
night. Then take out the leaves, and pour in 
a.cupful of yeaſt. Let it work two or three 
days, and then make it up. After it has ſtood 
three months, bottle it, cork it tight, and keep 
Put twenty-four pounds of the beſt honey to 
ten gallons of water, and boil it till near one 
om is waſted, . obſerving to ſkim it well. 
ut ten lemons in halves, and put them to 
three quarts of the hot liquor. Put the reſt of 
the liquor into a tub, with five pecks of co-w- 
ſlips, and let them ſtand all night. Then put 
in the liquor, with the lemons, fix large ſpoon- 
fuls of good ale yeaſt, and a handful of ſweet- 
brier. Stir them all well together, and let them 
work three or four days. Then ſtrain the li- 
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quor from the ingredients, and put it into a 
caſk, Let it ſtand fix months, and then bottle 
it for ule, | 17 


Gooſeberry M ine. 


Gooſeberries for this purpoſe muſt be gather- 


ed when they are half ripe, and in dry wea- 
ther. Pick the fineſt, and bruiſe a peck in a 
tub with a wooden mallet. Then take a horſe- 
hair cloth, and preſs them as much as poſſible, 


we breaking the ſeeds. When you have 


preſſed out all the juice, to every gallon of 
gooſeberries put three pounds of fine dry pow- 


der ſugar, and ſtir it all together till the ſugar is 


diſſolved. Then put it into a veſſel juſt bt 


enough to hold it: If it be ten or twelve gal- 


lons, let it ſtand a fortnight; if a twenty- gal- 


lon caſk, five weeks. Set it in a cool place, 
then draw it off from the lees, clear the veſſel 


of the lees, and pour in the liquor clear again. 


If it be a ten · gallon caſk, let it ſtand three 


months; and if a twenty-gallon, four months. 
Then bottle off, as before directed. 


| + Mountain Wine. 
Pick all the ſtalks out of ſome fine Malaga 


raiſins, chop them very ſmall, and put ten 
pounds of them to every two gallons of ſpring - 
water. Let them ſteep three weeks, ſtirring 


them frequently during that time, Then 
ſqueeze out the liquor, and put it into a veſſel 


that will juſt hold it, but do not ſtop it till it has 
done hiſſing. Then bung it up cloſe, and it 


4 


will be fit tor uſe in about fix months, 
* | Ky . * | * 
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dg 
Cherry Wi ne. K NE 


Gather your cherries when they are full 
ripe, pull them off the talks, and preſs them 


through a hair ſieve. Put two pounds of lump 


ſugar ee, arge e every gallon of liquor. 7 
Stir it toge er, and put it into a veſſel juſt big 
enough to hold it. When it has done working 
and making a noiſe, ſtop it cloſe for three 
mond, and then bottle it off for uſe, * 


Black Cherry Brandy, 


Procure eight pounds of the fineſt black mo- 
roon cherries, and eight pounds of {mall black 
cherries, Pick them, and bruiſe them in a mor- 


_ tar, or you may uſe them whole, if you pleaſe, 


Pat them into a eaſk, and pour ſix 2 of 
brandy over them. Pat in two pounds of loaf 


ſugar broken to pieces, a quart of ſack, flir all 


well together, and let it ſtand two months. 
Then draw it off into pint bottles, cork it Tiphe, 
and keep it for uſe. It is much iner N 9 
made with Morella cherfies. 


Birch Mine. 
The proper Wußte for extracting the liquor 


gm the bireh tree is the beginning of March, 
while the ſap is riſing, and before the leaves 
Moot out; for when the fap is come forward, 


and the leaves appear, tlie juice being long dis 
geſted” in the bark, grows thick and coloured, 
which before was thin and clear. The method 


of extracting the juice is by ov buy Anagk.s the 


body of the tree, and putting in foſſets, which 


are 5 made of che branches of 1 
the 


4 * 
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rhe pith being taken out. Von may, without 
Hurting the tree, if it be large, tap it in ſeveral 
places, four or five at a time, and by thoſe 
means procure from different trees ſeveral gal- 
lons every day, If you have not enough in 
one day, the bottles in which it drops muſt be 
corked cloſe, and roſined ar waxed. At any 
rate, however, make uſe of it as foon as you 
can. Take the ſap and boil it as long as any 
. {cum riſes, ſKimming it all the time. To every 
gallon of liquor put four pounds of good ſugar, 
and the thin peel of a lemon. Boil it after- 
wards half an hour, ſkimming it well. Then 
pour it into a clean tub, and when it is almoſt 
cold, ſet it to work with yeaſt ſpread” upon a 
toaſt, Let it Rand fiye or ſix days, . ſtirring it 
often, Then take a caſk juſt big enough o 
hold the liquor. Fire a large match dipped in 
brimſtone, throw it into the caſk, and ſtop it 
cloſe till the match is extinguiſhed. Tun your 
wine, and lay the bung on ſoſtly, till you find 
it has done working. Stop it cloſe, keep it 
three months, and then bottle it for uſe. 
Balm Mine. 
| Boil twenty pounds of lump fugar in ſour 
gallons and a half of water one hour gently; 
and put it into a tub to cool. Bruiſe two pounds 
of the tops of green balm, and put them into-a*#- 
barrel with a little new yeaſt, and when the li- 
quor is nearly cold pour it on the balm, Stir 
it well together, and let it ſtand twenty-ſour 


hours, ſtirring it frequently. Then bung it 
up, and let it ſtand fix weeks. Then bottle x 


off, put a lumꝑ of ſugar into each bottle, cork 


— 
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it tight, and the longer it is kept, the better it 
oy Raſpberry Wine. 
Bruiſe ſome fine raſpberries with the back of 
a ſpoon, then ſtrain them through a flannel bag 
into a ſtone jar. To each quart of juice puta 
pound of double-refined ſugar, ſtir it well toge 
ther, and cover it cloſe. Let it ſtand three 
days, and then pour it off clear. To a quart of 
juice put two quarts of white wine; then bottle 
it off, and it will be fit to drink in a week. 
_ Raſpberry Brandy. 
Pick two gallons of raſpberries clean from 
the ſtalks, bruiſe them with your hands, and 
put them into a eaſæ. Put to them eight gal- 
lons of good brandy, two pounds of loaf ſugar 
finely beaten, and a quart of ſack, Stir all 
well up together, and let it ſtand a month. 
Then draw it off clear into another caſk, and 
- when it is fane, bottle it: cork the bottles well, 
and keep it for uſe. + © | 
Orange Shrub. * 
Take twenty gallons of water, and break 
into it, in ſmall pieces, one hundred pounds of 
loaf ſugar. Boil it till the ſugar be melted, 
Rim it well, and put it in a tub to cool. When 
cold, put it into a caſk, with thirty gallons of 
Jamaica rum, and fifteen gallons of orange 
juice: but mind to ftrain all the ſeeds out of 
the juice. Mix them well together, then beat 
up the whites of ſix eggs very well, ſtir them 
Well in, let it ſtand a week to fine, and 3 
71 7 PLE 11 draw 
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draw it off for uſe. The ſame rules will hold 
good for the making of any quantity you pleaſe, 


Damon Nine. 


Having gathered your damſons on a fine day, 
and when they are ripe, weigh them, and bruiſe 
them, Put them into a ſtone ſtein that has a 
cock in it, and to ſixteen. pounds of fruit boil 
two gallons of water, Skim it, pour it over the 
fruit ſcalding hot, and let it ſtand two days. 
Then draw it off, and put it into a veſſel, and 
to every two gallons of liquor put five pounds ; 
of fine ſu Fill up the veſſel, and ſtop it 
cloſe. - jo it in a cool cellar for * 
months, then bottle it, and put a ſmall lump 
of ſugar into each bottle. Cork them well, 
and it will be fit for uſe in two months after. 


Couflip, or Clary Wine. 


Put twelve pounds of ſugar, the juice of fi ix 
lemons, and the whites of four eggs well beat - 
en, into ſix gallons of water. Let it boil half 
an hour, and ſkim it well. Take a peck of 
cowſlips, - (if they be dry, half a peck will do) 
and put them into a tub with the thin peelings 
of ſix lemons. Then pour on the boiling li- 
quor, and ſtir them about. When almoſt cold, 
put in a thin toalt, baked dry, and rubbed with 
yeaſt, and let it Rand two or three days to 
work. If you put in, before you tun it, fix 
ounces of ſyrup of citron, or lemons, with a 
quart of Rheniſh wine, it will be a great addi- 
tion. The third day ſtrain it off, and ſqueeze 
the cowſlips through a coarfe cloth; then ſtrain 
it through a flannel] bag, and tun it vp. Lay 
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the bung looſe. two or three days, to ſee if it 
works; and, if it does not, bung it down tight, 
ler it ſtand three months, and then bottle it for 


uſe, | 
5 | + | 
THE PREPARATION OF CORDIAL 
MP. WR 
Cordial Poppy Water. 


| BEFORE we proceed to the preparation of 
—cordial waters, it may not be amiſs to pre- 
miſe a few-particulars. If you make uſe of a 
limbec, be careful to fill the top with cold wa- 
ter, when you ſet it on, make a paſte of flour 
and cold water, and cloſe the bottom of your 
ſtill with it. Be particularly careful not to let 
your fire be ſo hot as to endanger its boiling 
aver, as that will weaken the ſpirn of your wa- 
ter. The water on the top of your ſtill ſhould 
be frequently changed, and never ſuffered to be 
ſcalding hot, which will prevent your ſtill 
dropp:ng gradually. If you uſe a hot ſtill, 
when you put on the top, dip a cloth in white 
lead and oil mixed together, and lay it well 
over the edges of your ſtill, and a coarſe cloth 
over the top. Make a flow fire under it, but 
mind and keep it very clear; and when your 
cloth is dry, dip it in cold water, and lay it on 
again. If your ſtill be very hot, wet another 
cloth, and lay it round the top. When you. 
uſe a worm: ſtill, keep your tub full to the top 
with water, and change it often, to prevent its 
growing hot, When the young practitioner 


has 


\ 
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has ſtrongly fixed theſe preliminaries in his 
mind, he may then proceed to the preparation 
of Cordial Poppy water, and the other artieles 
| hereafter mentioned. Put a peck of poppies, 
and two gallons: of very good brandy, into a 
wide-mouthed glaſs, and let them ſtand forty- 
eight hours. Then ſtrain out the poppies, ta 
a pound of raiſins of the fun ſtoned, an ounce 
of coriander feeds, and an ounce of liquorice 
fliced. Bruiſe them all together, and put 
them into the brandy, with a pound of ge 
powder ſugar. Let them ſtand four or eight 
weeks, ſhaking it every day, and then ftrain it 
off and bottle it cloſe for uſe. 


Te make Alt Water. _ 


Take of rue, carduus, and wormwood, each 
two large handfuls; four handfuls of mint, as 
much balm, and as much angelica. Cut theſe 
a little, and put them into a cold ſtill, and put 
to them three quarts of milk. Let your fire be 
5 till your ſtill drops, and then flackeu it. 

ou may draw off two quarts: the firſt quart 
will keep all the year. | AN 68 


To make Aqua Mirabilis, 


Take cloves, mace, nutmeg, cinnamon, ga- 
Imgal, cubebs, and cardamums, of each four 
drams ; put to them two pints of the juice of 
celendine, one pint of the juice of ſpearmint; 
the juice of balm, flowers of meliJor,-cowllip, 
roſemary, borrage,, bugloſs, and marygolds, "of 
each fix drachms; ſeeds of carraway, corian- 
der, and fennel; of each four drachms; four 
quarts of the beſt ſack, and two quarts of white 
7 „ wine; 


— 
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wine; the ſtrongeſt brandy, | angelica water, 
and roſe-water, of each a quart. Bruiſe the 

ſpices and ſeeds, and ſteep them with the herbs 
and flowers in their juices, waters, ſack, white 
wine and brandy, all night. In the morning, 
diſtil it in a common ſtill paſted up; and from 

this quantity you may draw off two gallons at 
_ leaſt. Sweeten it to your taſte with ſugar - 

candy, bottle it up, and keep it in a cool place, 


To make Treacle Water. 


Take four pounds of the juice of green wal- 

nuts; balm, marygold, rue, and carduus, of 
each three pounds; half a pound of roots of but- 
ter bur; one pound of roots of burdock ; ange- 
lica and maſtic wort, of each half a pound; 
leaves of ſcordium fix handfuls; Venice treacle 
and mithridates, of each half a pound; old 
Canary wine two pounds; white wine vine- 
gar, {ix pounds; and juice of lemon, the ſame 
quantity. Diſtil this in an alembic. 
ö To make Angelica Mater. 

Waſh eight handfuls of the leaves of ange- 
lica, cut them, and lay them on a table to dry. 
As foon as they are dry, put them into an ear- 
then pot, and put to them four quarts of ſtrong 
wine lees. Let it ſtand twenty-four hours, but 
ſtir it twice in that time. Then put it into a 
warm ſtill, or alembic, and draw it off. Cover 
your bottles with a paper, and prick holes in 
them, and let them ſtand thus two or three 
days Then mix all together, and ſweeten it; 
azad when it is ſettled, bottle it up, and ſtop it 
cloſe. F Fel of 2G 9 
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To make Fever Water. 

Take ten green walnuts, two ounces of car- 
duus ſeeds and marygold flowers, and three 
ounces of Virginia ſnake- root; carduus water 

and poppy water, one quart of each, and one 


ounce of hartſhorn. Slice the n e and 
ſteep all in the waters a fortnight, Then add 


to it half an ounce of Londen treacle, and 


diſtil the whole in an alembic paſted up. 


Red Roſe-bud Water. 


Take four gallons of roſes, and wet them in 
near two gallons of water. Then diftil them in 


a cold ſtill. Take the ſame ſtilled water, and 
ut into it as many freſh roſes as it will wet. 


hen diſtil them again. In the ſame manner 


you may diſtil mint, balm, parſley, and oy 
royal waters, 


Black Cherry Water. 
Bruiſe fix pounds of black cherries, and ont 


to them the tops of roſemary, ſweet marjorum, 


pe angelica, balm, and marygold flow- 


ers, of each a handful; dried violets an ounce; 
aniſe-ſeeds and ſweet fennel ſeeds, of each half 


an ounce. Bruiſe the ſeeds well, and cut the 


herbs ſmall.” Mix all together, and 699 PR 
off f in a a cold full. 


P Mater. 


Cut your peppermint, which muſt be 1 
ed when it is full grown, and before it ſeeds, ' 
into ſhort lengths. Fill your ſtill with it, and 
cover it with water. Then make a good: fire 
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under it, and when it is near boiling, and the 
ſtill begins to drop, if your fire be too hot, draw 
a little from under it, to keep it from bojling 
over, or your water will de muddy. The flower 
your ſtill drops, the clearer and ſtronger your 
water will be; but do not reduce it too low. 
| Bottle 4t the next day, let it ſtand three or four 

days to take off the fiery taſte of the ſtill, then 

cork it well, and it will keep a long time. 


Orange or Lemon Mater. 


Tanke the outer rinds of fifty oranges or le- 
mons, put them into fix quarts of brandy and 

one quart of ſack, and let them ſteep in it one 

night. The next night diſtil them into a cold 

ſtill, and draw it off till it begins to taſte ſour. 
Sweeten it to your taſte with double - refined 
ſugar, and mix the firſt, ſecond, and third run - 

| nings together. If it be lemon water, it ſhould 

be perfumed with two grains of ambergris, and 
dne of muſk. Grind them fine, tie them in a 
rag, and let it hang five or ſix days in each 
bottle, or you may put to them three or four 


drops of the tincture of ambergris. Take care 


that you cork it well, and it will remain good 
a b great while. ' 
Nutmeę Water. 


f Put one pound of nutmegs beat up in a mor- 
tar to two gallons of brandy, and the ſame quan- 
tity of water. Let it ſtand all night, and then 
draw it off | in a warm ſtill, 


Hyſterical Water, 


'T ake ſeeds of wild parſnip, betony, and roots 
of dovage, of each two eee of ſingle 
15 Fas.” h Tony 
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piony four ounc2s ; of miſletoe of the oak three 
ounces; myrrh a quarter of an ounce, and caſ- 
tor half an ounce. Beat all theſe together, and 
add to them a quarter of a pound of dried mille- 
pedes. Pour on theſe three quarts of mugwort 
water, and two quarts of brandy.” Let them 
ſand in a cloſe vellel eight days, and then {ill 
it in a cold ſtill paſted up. You may draw off 
nine pints of water, and ſweeten it to your 
taſte, Mix all together, and bottle it up. 
74 Sur eit Water, 

Take chives, ſage, balm, mint, rue, Roman 
wormwood, ſcurvy-graſs, brook lime, and wa- 
ter crefſes, of each one handful; green merery 
two handfuls; poppies, if freſh, half a peck; 
bat, if they be dry, uſe only half the quantity; ; 
cochineal and ſaffron, ſixpenny worth of each; 
armiſeeds, carraway feeds, coriander and car- 
damum ſeeds, of each an ounce ; two ounces 
of ſcraped liquorice; a pound of ſplit figs, the 
- fame quantity of raiſins of the ſun ſtoned, 'an 
ounce of juniper berries bruiſed, an ounce of 
beaten nutmeg, an ounce of mace bruiſed, and 
the ſame of ſweet fennel ſeeds alſo bruiſed, with 
a few flowers of roſemary, marigold, and ſage. 
Put all theſe into a large ſtone jar, put to them 
three gallons of French brandy. Cover itcloſe, 
and let it ſtaud near the fire for three weeks. 
Stir it three times a week, and be ſure to keep 
it cloſe ſtopped, and then ſtrain it off. Bottle 
your liquor, and pour on the ingredients a 
bottle more of French brandy. Let it ſtand a 
week, ſtirring it once a day, then diſtil it in a 
cold ſtill, and you will have a fine white ſurfeit 
A : M 4 / water. 
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water. Though this is beſt made in ſummer, 
- yet you may Wake. it any time of the year, if 
you live in ondon, where the ingredients 
are always to be had either in a green or dry 
ſtate, 


pk bd, Roſe Water. 95 


| Roſes for this purpoſe muſt be gathered on, 
a fine day, when they are full blown. Pick 
off the leaves, and to a peck put a quart of wa- 
ter. Ihen put them into a cold till, make a 
low fire under it, and the flower you diſtil it 
the better it wall be. Then bottle it, and you 
may cork it after two or three days. 


Lavender Mater. 


Take two pounds of lavender pips, a 1 put 
them into two quarts of water. Put them into 
a cold ſtill, and put a low- fire under it. Diſtil 
it off very lowly, and put it into a pot till you 
have diſtilled all your water. Then clean 
our ſtill well out, and put your lavender 
water into it, and diflil it off again lowly: Put 
it into your bottles, and cork it wn 
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IANUARVYV. | N 
PEEF Hlouſe-L amd 1 
2D Mutton Pork e 
Vea „ . Ae e ; 


_ POULTRY, SG.. 
Pheafant, } Game Turkey 


Partridge Capons „ 

Haares Pullets n 

Rabbits . Fowls 

Woodcocks Chickens | 

Snipes Tame Pigeons : 
FISH. | 

Carp 2 1 1 * 

Tench | - Thoraback | 

Perch | . Skate 

Lampreys Sturgeon 


2 ; IP Smelts EOS, 
5 9 Craw-fiſh 


ö 
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Craw-fiſh WMhitings 
Cod . Lobſters 
Soles Crabs 
Flounders Prawns 
Plaice , een 
2 VEGETABLES. 
> RY 8 N 
Savoys Beets i 
Coleworts® - Parſle 
- Sprouts ie 
Brocoli, TOY and Chervil 17 5 
white "Celery | 4 
Spinach . „ e. | 
Lettuces in | 
Creſfſes Cucumbers in hot 
| houſes - 
Thyme 
Savo 
Pot Marjoram 
Hyſop + 
Salſifie 
To be had, though not. in 
Seaſon 
Jeruſalem Arcane; 
\ Aſparagus | : 
| uſhrooms | 
5 FRUIT. 
ple Services 
Medlars 
Grapes 


8 


EBRUARx 1 


Arc IN SEASON. 
FEBRUARY. | 
MEAT. 


Beef Houſe- Lam 


Mutton 5 Pork 


* 


Veal | | 
_ © POULTRY, &c. 
Turkeys yx _ Pheaſants 
Capons Partridges 
Fowlss Bnipes 
Chickens Hares _ 
. Pigeons + | Tame Rabbits 
enn 
Cod  * 1.5 ee _ 
Soles ö 
Sturgeon „ Oyſters 
Flounders Prauns 
Plaice 1 Tench 
Turbot Perch 
Thornback Carp 
Skate Eels 
Whitings Luampreys 
Smelts Craw-fiſh 
VEGETABLES, &c. 
Cabbage Sorrel 
Savoyͤs Celer 
Cole worts Cauhard Beets 
Sprouts — + Lettuces 
Brocoli, purple and Creſſes 
white - ;\ 4-0 {Burnet 


1 N M6 
£85 18 


1 
* 
* 


44 
* 
* 
. 


4 


Muſtard 
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Muſtard | Tanſey 
Rape Thyme * 
Turin Marjoram 
Tatragoen 1 4 may be had 5 
Mint 410 Forced Radiſhes 14 
Aſparegus Cucumbers 11 
Kidney Beans Onions Tom 
Carrots Leeks per 
* Turnips Shalots . 
Parſnips — + Garlick inen? 
Potatoes EKRocombole 
Cardoons Salſiſie 9 
Beets S Skirret - 
Parſle Scorzonera 
Chervil - Jeruſalem Anichokes 
Endive 705 
| FRUIT. 
Apples e 11 
. _ | = OY A. 3 
MARCH. Yor 
MEAT. : a | 2 
Beef 5 iN 
Mutton Pork ? 
IM : 
| POULTRY, &c. 4 
— | 595 Capons a | 7 80 | 
FR Chickens 


ARTICLES n ow. 


Chickens - - +, Pigeons 
Ducklings wk Ts ame rabbits 


FISH. | Ties 
Carp = Wy us vey 2091 
Tench 1 Tobſters 
Turbot Soles 1 
Thornback b - Es 
Skate ' Crabs 9 
Eels 1+» Craw-fiſh | 5 
Mul lets Ne 
Plaice 3:77 : | 
VEGETABLES. 24810 
Carrots Cabbages 1 
Turnips Savoys 3 
Parſnips Spinach „ 
Jeruſalem chte — --*- 555 
Onions Tarragon 1 
G Mint 1 
Shalots Muſhrooms 8 
Brocoli | Lettuces arcane) 
Cardoons. -- Chives | 
Beets Ye Creſſes 
Parſley Muſtard 8 
Fennel Burnet 5 
G · · · ⸗· 112, Tbyme 


Endiyre Winter- ſavorxß 9 


Tanſey Pot-marjora mn 
Rape —:!!.. TR 
Radiſhes Fennel ih t 
Coleworts Cucumbers | 
Borecole _ Fidney-beans 
3 FRUIT. I 
Pears 1 0 PFPorced dender 


/ 


| 


| \ uy; AP R I * 1 It | 
| MEAT. 
Beef Mutton, | Veal | PRs 
POULTRY, &c. 103541 
Pullets ee 7-4 
Fowls Rabbits 
Chickens Leyerets 
Ducklings f 
| | FISH. 
Crabs .*  * Goles -: 1 
Chub - Skate 
Tench | 'Mullets 
Trout Smelts 
Craw-fiſh Herrings 
Salmon ' | Lobſters 
Turbot „ "Prawns 
| VEGETABLES. 
Coleworts Endive 
Sprouts Sorrel 
lr "Burnet 
Spinach Tarragon 
Fennel KRKadiſhes 
—... Lettuces 
Chervil  * | All forts of ſmall fad 
_ "Young onions - Thyme 
Celery - All forts of pot-herbs 
FRUIT. 


Apples ' - © Forced cherries a : 
Pears .  Apricots for tarts 


| | ; | va 
& my . = . L 
4 # „ > he "I # « e : 2 
8 - +. 8 © = - 14 * 
F . 
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MANY. 
Beef Mutton Veal Lamb 
POULTRY, — * 


Pullets 
Fowls 
Chickens 
Green geeſe - 


Carp ; 
Tench 
Eels © 
Trout 
Chub 
Salmon 
Soles 


- Ducklings 
Turkey poults 
Rabbits 
Leverets 


| FISH. *; 


Turbot 


_ Herrings 


Smelts Re 
Lobſters 
Craw-fiſh 


 *Crabs 


Prawns 


VEGETABLES, &e. 


Early potatoes, 
Carrots 
Turnips 
1 

arly cabbages 
Ces J 
Artichokes 
Spinach 
Parſley 

Sorrel 
Barley 

Mint 
Purſlane 
_ Fennel 


1 3 


Lettuces ; 

22 | Py 
uſtard 

All ſorts of ſmall ant 


= herbs yg 


Thyme f 


ry 
All other ſweet 15 


Peaſe 
Beans 
Kidney beans 


ee 


ragopogon 


Cucumbers, & c.. 
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Pears - 
Apples 
| Strawberries 
Cherries . 


Fowls 
Pullets 
Chickens 
Green geeſe. 
Ducklings | 


Trout 
Carp 


Tench 


1 
Fels 


Salmon 
Soles 
Turbor 


| Carrots 
Turnips 
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And melons 

- With green apricots _ 
SGooſeberries IP 
And currants for * 


59 3 U N. E. 
| | ; MEAT. K 
Beef Mutton Veal Lamb Buck veniſon | 


POULTRY, Kc. 


Turkey poults 
Plovers 
Wheat-ears 

- Leverets 

Rabbits 


FISH. 


— 


Mullets 


Mackarel 


Herrings 
Smelts 


Lobſters 


* 


Craw-fiſn 


Prawns 


VEGETABLES, Ne. 


Parſnips 
dap ook 


Onions 
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Beans . Parſley 5 Es + 
Peaſe Purflane 3 
Aſparagus «+ Rape 
Kidney beans © Creſles 
Artichokes All other ſmall. cla | 
Cucumbers _ ing 
Lettuces Thyme | 8 | 
Spinach All forts of pot-herbs 11 7 
| rr. 
Cherries Pears 
Strawberries Some peaches 
Gooſeberries Ne&arines : 3 
Currants | | Grapes 
Apricots = a Melons | 
Apples Pine apples t 

— — — — bg 

MEAT. | 


Beef Mutton - Veal Lamb Buck Veniſon 
© + POULTRY, &c. 


* 
z 
— * 


Pullets | Wheat-ears TEE: 

Fowls; {+ +; {Plovers 

Chickens Pigeons 

Ducklings Green geeſe. 
Turkey poults  *' Young . „ 
Ducks Levetens 
Fheaſants Rabbits 4 


/ | ; y 
, | | | | a | FISH: 
| * 
— x Y . N - - 
- * — - — 1 = J 0 


i, 
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Plumbs 


FISH. 
Cod Flounders 
Haddocks Eels 
Mullets Lobſters 
Mackarel Skate | 
Tench "Thornback 
3 | 1 
errin arp 
Soles 4 Prawns 
Plaice _ Craw-fifh 
VEGETABLES, &c. 4 4s 
Carrots Finocha 
Turnips Chervil 
Potatoes Sorrel 
Radiſhes Purſlane 
Onions Lettuce 
Garlick Creſſes 
Rocombole All ſorts of ſmall lala 
Scorzonera herbs 
Salſifie Mint 
Muſhrooms Balm 
Cauliflowers : Thyme | 
Cabbages All other bw 
Sprouts | Peaſe | 
Artichokes Beans e 
Celery - Kidney beans 
Endive ot, | 1 
Rr. 
Pears Apricots 
Apples Gooſeberries 
Cherries Strawberries 
Peaches Raſpberries. 
Nectarines Melons 
N Pine Apples 
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AUGUST. 
: MEAT. 4 
Beef Mutton Veal Lamb Buck Veniſon 
POULTRY, &c. Ih 
Fowls - Green geeſe 
Fulle | -| Turkey poults 
Ducklings | Rabbits 
Leverets | _ © Pigeons 
Pheaſants - Wheat ears 
Wild Ducks Plovers 9 
Chickens | — Ss 
8 FISH. { 
Cod 5 Herrings 
Haddock - Pike 
Flounders _ Carp 
Plaice . 3 
Skate Lobſters 
I hornback Ciraw-fiſh 
Mullets | Prawns 
Mackarel "Oyſters 
VEGETABLES, &c. 
Carrots Peaſe ; 
Turnips Beans 
Potatoes EKs.adney beans 5 
Radiſhes Muſhrooms "HY 
Onions -  , Artichokes e 
Gar lick Cabbage hee 
Shalots _ - 4\Caulflowers © © 
Scorzonera a 


Salſifie 
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Celery ©* All ſorts of ſmall ſallad 
Endive - Thyme | 
Finochd” - * Savory 

Parſley Mla,rjoram 

Lettuces All ſorts of ſweet herbs 
; | ' FRUIT. 

Peaches Filbers 8 
Nectarines Mulberries: - s 
Plums dtrawberries | 

- Cherries Sooſeberries 
Apples Curtants 
Pears ; Melons 


Grapes Dine Apples 
Figs | * | 


9 — 
: = 
: « 2 
| 5 — — 
: : 5 
. 


i * : * :, 


SEPTEMBER. W 


. MEAT. 
Beef 1 Lamb 
Veal Pork e 
Mutton Buck Veniſon 
0 GY, POULTRY, c. 
Geeſe Hares 
Tutkies?s Rabbits 8 
Teals 3 Chickens 85 
Pigeons Ducks | 
L.aarks ' Pheaſants. 


' Fowls 


7 FISH. 


ARTICLES IN SEASON 2bt. 0b 


| FISH. 
Cod Sagmelts 
Haddock Salmon 
Flounders | Carp 
Plaice. _ < Tench 
Thornbacks ' Pike 
Skate Lobſters 
Soles Oyſters 
| | VEGETABLES. 
Carrots Sprouts 
Turnips Cauliflowers 
Potatoes 1 Cardoons - 
Shalots 3 Endive 
Qnions ee 
Leeks = Parſle 3 
Garlick Finoc : 
Scorzonera Lettuces, and all ſorts 
Salſifie - * of ſmall ſallads 
Peaſe | - Qhervil © 
Beans Sokrel 
Kidney beans Beets 
Muſhrooms Thyme, and all forts of 
Artichokes ” ſoup herbs 
Cabbages * : LES 
FRUIT ? 
Peaches | 75 Medlars | 
Plums Quinces 
Apples LU azaroles ' 
> Pears | Currants 
Grapes Morello cherries 
Walnuts Melons | 
Filberts 


Pine Apples 
Hazel nuts 8 


— 2 —: ” A Rem. „ * 
— — we. +. Ie „ . Lone OE 7 ry ? 
FY 


| 


| 


— — . ooes we 


— . 
e —)q— , —— AS —— — — 


2 
— Co 
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OCTOBER. 
- _ MEAT. 
Beef Veal 
* Mutton 1 
Lamb Fo Doe Veniſon 
5 _, POULTRY, e.. 
| Geeſe | Widgeons 
Sm Wocodcocks 
igeons Snipes 
Pulletes Larks 
Fowls -  Dotterels . 
Chickens Hares : 
Rabbits Pheaſants 18 
Wild ducks Partridges 
Teals WR | 
1 | FISH. 
A Tench 
Holobets Perch 
Bearbet | Salmon trout 
Smelts - Lobſters 
Brills Cackles 
Gudgeons 8 
Pike Oyſters 
Carp 
VEGETABLES. 
Cabbages Parſnips 
Sprouts | Turnips ? 
Cauliflowers Potatoes 
Artichokes Skirrets 
Carrots Salſifie 1 
| Scorzonera 
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Scorzonera Finocha 
Leeks © Chard beets 
Shalots Corn ſallad 
 Garlick Lettuces 
Rocombole | All ſorts of young bal 
Celery Thyme 
Endive - * Savory 
Cardoong 8 All ſorts of pot herbs 
Chervil 
FRUIT. "4 
Peaches et ind white bullace 
Grapes . Walnuts 
Figs Filberts 
Medlars Hazle-nuts 
Services Pears | 
Quinces - Apples 
——— ͤ—öR— — 
NOVEMBER. 
Beef | Houſe-lamb 
Matton, Doe veniſon 
Veal ; 
POULTRY, &c. 
Geeſe Woodcocks 
Turkies SGWnipes 
Fowls Fes > © 20 
Chickens Dotterels 
Pallets Hares 
Pigeons Rabbits 
Wild ducks Partridges 
Teals 2 Phcaſants 


Widgeons 
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| FISH. 
Gurnets . . Pike 
Dorees » Tench . | 
Holobets Gudgeons © 
Bearbe L Lobſters 
Salmon : bY Oyſters 
Salmon trout” Cockles 
pmetts oo of! ; Muſcles 
Carp WE py 5 
18 VEGETABLES, . 
Camots' ͤ Sanopts 
 Turnips "© Coleworts 
Parſnipas Spinage 
A Chard beets 
J ou 
— \ 
Scorzonera " Creſſes 
Onions ae 
Leeks Cbhervil 
Shalotss - .  Lettuces 


Rocombole All ſorts of ſmall ſallad 


1 artichokes herbs 


abbages © Thyme, and all other 
Cauliflowers 3 pot hetbs 
Savoys 5 5 a6 td 
| FRUIT. 
Pears Walnuts 
Apples | Miedlars 
Bullace Services 
Cheſnuts Grapes | 
Hazle-nuts  _ * 
DECEMBER 


ARTICLES: IN' SEASON, | 


_ DECEMBER. 
| MEAT. 3 
Beef Haouſe-lamb 
Matton Pork "a 
Veal * veniſnn 
Geeſe © n 
Turkies . Snipes - 
Pullets Lark 
Pigeons Wild ducks 
Capons e | 
Fowls WMWidgeons 
Chickens Dotterels 
Hares Partridges 
Rabbits Pheaſants 
FISH. 
Turbot Codlings 
Gutnets Soles 
Sturgeon Carp 
Dorees . Gudgeons 
Holobets Eels 
Bearbet Cockles 
Smelts Muſcles 
Cod Oyſters _ 
VEGETABLES, &cc. 
Cabbages Parſnips 
Savoys Turnips 
Brocoli, purple and Lettuces 
white Creſles 
Carrets All ſorts of ſmall ſallad 
„* 0 N ö 


Parſley ' 


. 
— — 
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All farts 0 of pot herbs 
FRUIT. | 1 


Cheſuauts * 
Walnuts ; 
Hazle-nuts | 


"Grapes 
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To cut up a Hure. 


rns age 121i 
THOUGH: carving, may not be. conſidered 
as the indiſpenſable province of a cook, 
yet it is certainly of the houſekeeper, who is of- 
ten obliged to take her place at the head of the 
table, where. every eye is upon her, who never 
fail eicher to applaud or condemn her, accord- 
ing to the manner in which ſhe diſcharges that 
office. We ſhall therefore lay down a feẽ ge- 
neral rules, accompanied with practical obſerva- 
tions, which we hope will not fail of making 
this difficult matter very eaſy and familiar. The 
beſt way of cutting up a hare, ſee No. 1, is to 
put the point of the knife under the ſhoulder at ' 
g. and cut nt all che way down to the 
rump, on one ſide of the back bone, in the 
line g. 5. When you have done thus, cut it 
in the ſame manner on the other fide, at aan 
equal diſtahce from the back bone, by which 
means the | body will be nearly divided into 
three. Yau may now cut the back through the 
ſpine or back bone, [into ſeveral (mall pieces, 
more ox leſs, in the lines i, 4. The back is hy 
far the tendeteſt part, fulleſt of gravy, and con: 
ſidered as the moſt delicate. The Leih of the 
leg is next in eſtimation to the back, though 
the meat is firmer, cloſer, and leſs juicy. The 
RN Na - ſhoulder- 


" 
c * 
= 
"2 N 0 K r * 


? 
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ſnoulder muſt be cut off in the circular dotted 

line e, /, g. Put the head on a clean pewter 
plate, ſo as to have it under your hand, and 
turning the noſe to you, hold it ſteady with 
your fork, ſo that it may not ſlip from under 
the knife. You muſt then put the point of the 
knife into the ſkull, and thus the head may be 
eaſily divided into two. Remember, when you 
help a perſon to any part of a hare, to give with 
It a ſpoonful of pudding. The method of cut- 

ting up a hate as above directed, can only be 
done when the hare is young. If it be old, the 
beſt method is, to put your knife pretty cloſe to 
the back-bone, and cut off the leg; but, as the 
Hip-bone will be in your way, turn the back of 
the hare towards you, and endeayour to hit the 
* between the hip and the thigh-bone. 
-When you have ſeparated one, cut off the 
other, and then cut a long narrow ſlice or two 


on each ſide of the back- bone, in the direction 


g. 5. Then divide the back - bone into as many 
parts as you pleaſe; all which may be eaſily 
acquired by a little attention and practice. 
A4 A Gooſe. See Plate No. 2. 
Put the neck end of the gooſe before you, 
and begin by cutting two or three long flices, 
on each fide of the breaſt, in the lines a, 5, 
quite to the bone. Then take off the leg, by 
turning the gooſe up on one ſide, putting the 
fork through the ſmall end of the leg-bone, and 
preſſing it cloſe to the body, which, when the 
knife has entered at d, will eaſily raiſe the 
joint. Then paſs the knife under the 2 
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the dire son 4, e. If the leg og to the car- 1 
caſe at the joint #, turn it back with the fork, 


— if 1 it will eaſily epa . | 


Having thus taken off the leg, proceed 
to — wing, by paſſing the fork through 
the {mall end of the/pinion, vreffirig it doſe 
the body; and entering the knife at e, and 75 
fing it under the wing' in the direction e, d. 
This is a nice thing to hit, and can be acquired 
only by practice. When you have Gd off 
the leg and wing on one fide, do the fame on 
the other. Then cut off the apron in the line, 
Heeg 3 having a done which, take off the merry= 
G in the line i, þ. All the other parts 
are to be taken off i in the ſame manner as di- 
N for a fowl 1 in the following article, which 
ſee. A gooſe is ſeldom quite diffeRted, like 4 
— unleſs the Karen very large The 
parts of a moſt eſteemed are, 1 ices from 
the breaſt; the fleſhy part of the win which. 
may be divided — the pinion ; 6. thi | 
bone, or drumſtick, as it is called; the pintions, 
and the ſide-bones. If ſage and 'onion be put 
into the body of the gooſe, which is not now 
ſo much in-faſhion as formerly, when you has 
cut off the limbs, draw the Qafing out with a 
ſpoon from whence the apron is taken, aiid t mix 
it with the gravy, which ſhould firſt be | 4 
_ os oy! of the Bool. | 


4 Roafled Fowl. - See Plate, . 3. 


The fow] is here repreſented as laying on its 
fide, with one of the legs, wings, and neck- 
bo a off, how fowl is cut up in the 


| 
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ſame manner as one roãſted. In a, boiled fowl, 
the legs are bent inwards, and tucked into the 
belly; but previous to its being ſent to table, 
the ſkewers are withdrawn. The moſt con - 
nient method of cutting up a fowl, is to lay 

it on your plate, and, as you ſeparate the joints, 
in the lines a, ö, d, put them into the diſh; 

The legs, wings, and merry-thought, being 
removed in the ſame manner as directed ſor 
cutting up a gooſe, the next thing is to cut off 
the neck · bones. This is done by putting in 
the knife at g, and paſſing it under the long 


broad part of the bone in the line g; 6, then 


lifting it up, and breaking off the end of the 
ſhorter part of the bone, which adheres to the 
breaſt- bone. All the parts being thus ſeparated 
from the carcaſe, divide the breaſt from the 
back, by cutting through the tender ribs on 
each ſide, from the neck quite down to the vent 


: or tail. Then lay the back upwards nee 


plate, fix your fork under the rump, and 


_ - Placing the edge of the knife in the line 6, e, c, 
and preſſing it down, lift up the tail, or lower 


part of the back, and it will readily divide, witli 


' the help of your knife, in the line 5, e, c. In 
de next place, lay the lower part of the back 
upwards in your plate, with the rump from 


you, and cut off the ſide- bones, or ſideſmen, as 
they are generally called, by forcing the knife 
through the rump bone, in the line e, f, when 
your fowl will be completely cut vp. -. 
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4 Pig Io Plate Ne. *. | 


- Ir ome the cuſtom at profeur . end a ay 
up to table whole, but is uſually cut up by the 
cook, who takes off the head, ſplits the deny donn 
the back, and garniſhes the diſh with the chops 
and ears. Before you help any one at table, firſt 
ſeparate the ſhoulders from the carcaſs; and 
then the legs according to the direction given 
by the dotted line c, d, e. The moſt delicate 
Py of the pig is that about the neck, which 

y be cut 2 in the line g. The next beſt 
— are the ribs, which may * divided in the 
line, a, 5, c. and the others are pieces cut 
from the legs and ſhoulders. A pig, indeed, 
produces ſach a variety of delicate bits, that the - 
mg of en 192 one may be ſuited, 


W 4 Phiifont. See Plate, Ne. ROE 


The bird appears, in the Mas tn ge 
piven, in a proper ſtate for the ſpit, with the 
ead tucked under one of the wings. When 
laid in the diſh, the ſkewers drawn, and the 

bird carried to table, it muſt be thus carved. 
Fix your fork in that part of the breaſt where 
the two dots are marked, by which means you 
will have a full command of the bird, and can _ 
turn it as you think proper. Slice down the 
breaſt in the lines a, 5, and then proceed to 
take off the leg on one fide, in the direction 
d, e, or in the circular dotted line 5, 4. This 
done, cut off the wing on the ſame fide, in the 
_ L d. When 20 have —— the and 
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the ſkewers mu "be drawn out of it 


S e Pigeons, Sr Ni 5 ant. 


N DEREQFIONS: FOR CARVING: ot 
and wing on one ſide, dothe ſame on the other, 


and then cut off, or ſeparate ſrom the breaſt- 
bone, on each ſide of the breaſt, the parts you 


before ſliced or cut down. Be. very attenti ve 


in taking off the wing. Cut it in the notch az 
for if you cut too near the neck, as at g, you 
will. find yourſelf interrupted by the necks 
bene, from whence the wing muſt be ſeparated, 
Having done this, cut off the merry- thought, 


in the line /, g. oy PW the knife under it 


towards the neck. With reſpect to the re- 
remaining au. yl — to be cut up in the 
8 gy 6.040 wk a gn, fowl. The 
alt, wings, and merry-thought, n 
ene i u 1 . 
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tt on A Parvidge. der No. 6. Sip ng 


This is a repreſentation of a partridge : as $juſt 
taken from the ſpit ; but before, it be ſep rved up, 


t is cut 
up in the ſame manner as a fowl. 8 
muſt be taken off in the _ a, J, and-the 


le in the line , 4. The prime 


a boot why, the wings, breaſt, and 
ones. he wing is conſidered the 
beſt, and the tip of it * oi the et wn 
Nee ne Unt 975! b 0 8. 
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til 


bee are the -repreſentations of AF pi- 
— the one with the back, the other wih 
the breaſt uppermoſt, Pigeons are ſometimes 


2 vp in the ſame manner as:chickens; * 
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the lower part, with the thigh, is in general 
moſt preferred, and as, from its ſmall ſize, half 
a one is not too much for moſt appetites, they 
are ſeldom carved now, otherwiſe than by fix 
ing the fork at the point a, entering the knife 
juſt before it, and dividing the pigeon into two, 
cutting away in the lines a, 5, and a, c, No. 7, 
at the ſame time britiging the knife out at the 

back, in the direction a, 2 and a, c, No. 8. 


4 Fore Quarter of Lamb, See MS... 


A fore quarter of lamb is always roaſted, 
and when it comes to table, before you can help 
any one, you muſt ſeparate the ſhoulder from 
the breaſt and ribs, by paſſing the knife under, 
in the direction c, g, d, e. The ſhoulder being 
then taken off, the juice of a lemon, or Seville 
orange, ſhould be ſqueezed upon the part it was 
taken from, a little ſalt added, and the ſhoulder 
replaced. The griſtly part muſt then be ſepa- 
rated from the ribs, in the line /, g, and then 
all the preparatory buſineſs to ſerving will be 
done. The ribs are generally moſt eſteemed, 
and one, two, or more, may be eaſily ſeparated 
from the reſt, in the line a, +; but to thoſe who - 
prefer the griſtly part, a piece' or two'may be 
cut off in the line h, i, &c. If your quarter be 
graſs lamb, and runs large, you may put the 
ſhoulder into another dil, and carve it in the 
ſame manner as a ſhoulder of mutton uſually is. 
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4 Haunch of Veniſon. Ste Plate, No. 10. 


Cut down to the bone, in the line 3, c, a. 
Then turn the diſh, with tlie end 4 towards 
you, put in the point of the knife at e, and cut 
it down, as deep as you can, in the direction 
c, d, ſo that the two ſtrokes will then form the 
xe ſemblance of the letter T. Having cut it 
thus, you may cut as many ſlices as are neceſ- 
ſary, according to the number of the company, 
cutting them either on the right or left, As 
the fat lies deeper on the left, between d and a, 
to thoſe who are fond of fat, as is the caſe-with 
molt admirers of veniſon, the beſt: flavoured- 
and fatteſt ſlices will be found on the left of the 
line c, 4, ſuppoſing the end 4 turned towards 
you. In cutting the ſlices, remember that they 
muſt not be either too thick or too thin. With 
each flice of lean, add a proportion of fat, and 
put a ſufficient quantity of gravy into each 
plate. Currant jelly ſhould always be ſerved 
up with veniſon, as moſt people in general 
like it. 

We might enlarge this article conſiderably, 
by deſcribing the different methods of carving 
the various joints of butcher's meat ; but, as 
we ſuppoſe every houſekeeper is well acquaint- 
ed with that buſineſs, we forbear entering on 
ſo unneceſſary a detail. 


FINIS. 


